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A TANKAGE DRYER FOR 20 
YEARS’ SERVICE 


Hundreds of Triumph Tankage Dryers have seen more than fifteen years’ service 
and a good many are close to the quarter century mark. You can expect Triumph 
Dryers to run for twenty years, and you won't be disappointed. 

Bulletin 40 tells all about Triumph Tankage Dryers. IWrite for it. 


The C. O. Bartlett & Snow Co. 


Main Office and Works: Cleveland, Ohio 

















Established 1857 Curers of the Celebrated 
*REGAL” Ham, Breakfast 


Bacon and Shoulder. 
O e ro e Manufacturers of the 
Famous Brand ‘“‘PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners Trade in any Desired Package. 


Export Office Main Office PACKING HOUSES: 
$34 to 540 W. 37th St. 539 to 543 W. 49th se 


344 Produce Exchange NEW YORK 527 West 36th Street 547 to 649 W. Sch St 


























THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Save in Handling 
Save in Nails Save in First Costs 
Send us your specifications now and 


we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 


Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 























“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


wanuractureD *Y BATTELLE & RENWICK “MADENLANE 


Established 1840 
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Hog Cutting Test Figured Out for the Small Butcher °°... 5 





can be operated with either 
air or water pressure. 
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Low 
Operating 
Cost 


The Brecht 100 pound Stuffer will 
lower the operating costs for small 
packers now operating hand stuff- 
ers. It will save time, increase pro- 
duction and be efficient in many 
ways. 

It has many safety features that pre- 
vent accidents. Among them is the 
fool-proof safe guard that makes it 
impossible to blow the piston out 
while the head is open. Another is 
the automatic device which locks 





The Brecht the head when pressure is applied, 


and the head cannot be opened until 


100 lb. Stuffer the pressure is released. 


The swinging type head makes the 
stuffer easily accessible. It is built 
for heavy duty, speed and sanita- 
tion. Full details will be given on 
request. 


The Brecht Company 


1201 Cass Ave., St. Louis, Mo. 


Manufacturers of Machinery, Equipment, Tools and Supplies pertaining 
to the Meat and Allied Industries. Importers and exporters of all kinds 
of sausage casings. 


New York 


Hamb 
174-176 Pearl St. sanentente 


N Albertstrasse 26-30 
Chicago 
Monadnock Bldg. Liverpool 


ESTABLIS 853 T-LOUIS 
Buenos Aires wie R. Bollans & Co. 
Calle San Martin 235 Stanley St. 


We K Faith With 
1853 Those a. Sein 1924 
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Institute Committees Report Progress 


Summary of Year’s Work Shows 
That Much Has Been Done and 


Gives Good Promise for Future 











Each year, when convention time 
approaches, the Institute of American 
Meat Packers takes stock of itself and 
of the work accomplished during the 
year. Only by reviewing what has 
been done can plans be laid for the 
future that will be practical and worth 
while. 


A very important part of the sum- 
ming up of the year’s work is the re- 
ports of the various standing commit- 
tees of the Institute. These commit- 
tees and the work they do are the 
foundation of Institute work and de- 
velopment. 

These reports are of great interest 
to the man who is following the 
progress his chosen industry is making 
on the various practical problems that 
confront it. Through these reports a 
vivid panorama of work and accom- 
plishment is presented to the industry— 


Report of Institute Plan Com- 
mission 

By Thomas E. Wilson, Chairman. 

The progress that has been made by the 
committees of the Institute Plan Commis- 
sion with the co-operation of the bureaus 
and of the president and vice-president of 
the Institute by whom they are admin- 
istered, is little short of amazing. 

The Institute Plan was adopted on Oc- 
tober 10, 1922. It is just two years old. 


Start of Institute Plan. 


The first subscriptions were collected the 
following February, and the fiscal birthday 
of the Institute Plan Fund was February 
1, 1923, so that money for actually be- 
ginning activities has been available less 
than twenty-one months. 

Within that brief time, the three bureaus 
created by the Institute Plan and financed 
by the Institute Plan Fund have been 
staffed, placed in the regular structure of 
the Institute under administrative respon- 
sibility to the President, and a huge pro- 
gramme gotten under way, with gratifving 
results now already in hand. The convinc- 
ing details of the progress so far are set 
forth in the reports of Committees and 
need not be discussed at length here, but 
a short summary of the work as a whole, 


a picture that is a fitting tribute to the 
position of the world’s greatest business. 

These committees do their work 
quietly and without fuss. The work 
of many of them is of such a nature that 
very little is heard of them through 
the year, and often they are almost 
forgotten between conventions. There- 
fore it is sometimes a surprise to those 
not connected with them to find that 
the committees have been tackling 
their own problems and working on 
them steadily through the year, and do- 
ing their share in contributing to the 
industry’s welfare. 

Many of the Instiute’s standing com- 
mittees, of course, are able to report 
more progress at the year’s close than 
others. Some, by their very nature, 
have to work slowly, and their progress 
is best measured over a period of years. 
Others can tell of rapid strides and big 


together with a brief statement of plans 
for the coming year, seems pertinent. 

Thirteen months ago, after careful 
study, a proposal for an educational pro- 
gram that embodied the results of some 
months of negotiations was put before the 
convention for approval. It was provided 
that in working out the programme, in- 
stead of merely having the counsel and 
help of one capable educator, we should 
get the co-operation of a great university 
with specialists in every branch. 





At the request of the Insti- 
tute of American Meat Packers, 
the report of the Departmental 
Sessions, which was scheduled 
to appear in this issue of THE 
NATIONAL PROVISIONER, 
is postponed to a later issue. 

Those desiring copies of 
THE NATIONAL PROVI- 
SIONER containing these de- 
partmental reports are re- 
quested to place their order in 
advance. 











things accomplished since the last con- 
vention. 

The reports drawn up by the com- 
mittee chairmen for the 1924 conven- 
tion just closed, speak uniformly of 
achievement. Not a single committee 
but was able to announce satisfactory 
progress during the year. Some very 
notable records were made, and many 
of the major problems of the industry 
are a great deal nearer solution today 
than they were a year ago. 

Believing that everyone connected 
with the industry will be interested in 
these reports and in the work these 
committees are doing, THE NATIONAL 
PROVISIONER is publishing them here- 
with. They constitute a milestone 


on the long road to ultimate perfection, ° 


and as such are significant of the 
progress the packing industry is making 
towards that goal. 


It was proposed, in other words, that 
there be created an Institute of Meat 
Packing, and that it be conducted by a 
great university and a great industry in 
co-operation—something never tried be- 
fore in precisely this form by either in- 
dustry or education, so far as can be de- 
termined. 


Start of Packing Courses. 


That proposal was approved by the con- 
vention at Atlantic City. It previously had 
been approved by the University of Chi- 
cago. This was in the middle of Septem- 
ber last year. 

The courses were started, as planned, 
at the University. All the courses—eve- 
ning and correspondence, as well as the 
four-year, residence, day course—are of 
University quality and difficulty, but the 
University admits men from the industry 
on the basis of maturity and proved abil- 
ity or business promise as well as on a 
basis of formal schooling. More than 400 
different men, employed by more than a 
hundred different member companies, 
have received instruction of University 
grade and difficulty. Some of these took 
more than one course. More than half 
a thousand course registrations have been 
recorded. 

In this connection, the several commit- 
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tees are giving some idea of the great 
amount of work done in order to collect 
from various men’s experience the funda- 
mental principles of our business, corre- 
late them and record them for teaching 
and reference purposes. Haphazardness 
and ignorance or unavailability of funda- 
mental informatio: are going to be elimi- 
nated from this business. The faster the 
fundamental experience of the industry 13 
recorded and analyzed, the sooner it will 
avoid repeating in the future mistakes 
made in the past. 

The instructional material will improve 
year by year. The first year was the 
hardest, for often the man who knows the 
most is least able to state it. 

Men in meat packing are learning to 
co-operate better and to understand one 
another’s problems more. 

Those are outstanding achievements in 
the educational work. Now what is stili 
needed? 


What Is Still Needed? 

1. First we need to improve the instruc- 
tional materials still further; to get more 
packinghouse experience corralled and 
boiled down to its fundamental principles. 
This is being done. The evening instruc- 
tion is one jump ahead of the correspond- 
ence instruction on account of new mate- 
rials now available. But every new 
course means building from the ground 
up. Take the matte: of packinghouse 
credits and collections for an example A 
course will be given on it next spring. 
The information is being gathered. 

We need to- establish evening 
classes in other packinghouse centers in 
co-operation with local educational insti- 
tutions. This is a little ahead of us but 
not much. We have instructional mate- 
rials available for some courses that have 
been obtained by considerable effort and 
some expense and that readily could be 
localized and given in local evening 
classes. Moreover, educational institu- 
tions already have approached us with a 
view to establishing such co-operation. 
Furthermore, one of our member © com- 
panies had tried out the experiment suc- 
cessfully, issuing in modified form meat 
packing tests and lesson sheets furnished 
by the Institute of Meat Packing and re- 
vised for local use. 

The princinal thing that hasebeen stand- 
ing in the way now has been lack of funds 
to employ a special and permanent direc- 
tor for the Bureau of Industrial Educa- 
tion to work out this co- operation with 
educational institutions in cities where 
members have their plants. This work 
would occupy almost the full time of the 
person undertaking it. We hope to find 
a way. 


Extending Educational Work. 

Our Bureau of Industrial Education, 
which now has no special director, could 
get a university in, say, St. Louis, for ex- 
ample, to give an evening course in the 
economics of the packing industry, per- 
haps, for men engaged in the industry 
there. The University would have at its 
disposal the materials and experience 
achieved by the Institute of Meat Pack- 
ing. It would be a fine opportunity for 
employees of our member companies in St. 
Louis. The course probably would he 
self-sustaining, since most of the expense 
of getting and organizing instructional 
materials is out of the way. The same 
thing applies to the course in pork oper- 
ations. 

Work is being done on this problem of 
establishing evening classes in other cities. 
and the outcome of it will be announced 
after a careful study has been made. 

3. There will be room at the Institute 
of Meat Packing next fall for applicants 
of high calibre; young men made of the 
kind of stuff that brings success in the 
packing industry or elsewhere. Here is 


one college that will not direct a man’s 
interest away from the packing business 
Institute 
undoubtedly will want to call 


but will point him toward it. 
members 
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these courses to the attention of any 
young men in their cities who are plan- 
ning to go to college. 

4. We shall need sooner or later to 
establish other courses and programmes 
on a less than college level. 

Courses Below College Level. 

It is possible to start an industrial pro- 
gramme on any level. It can be sane gg 
on a college level, a high school level, 
grammar school level, or an le ta hn 
school level. We started ours on the col- 
lege level for some of the reasons which 
are indicated below. By college level is 
meant simply that the courses are as com- 
prehensive, as full, as high in quality, and 
as difficult to master as college courses. 
That doesn’t mean that a man must be 
a high school graduate to take the courses. 
It does mean that he must have a pretty 
good head on him; must be able to think 
pretty straight; and be a pretty capable 
fellow or one giving promise of ability 
to develop. Otherwise, he will find these 


courses hard to master. 





THOMAS E. WILSON 
Chairman, Institute Plan Commission, 


As you drop the level of your training 
programme, the group it reaches increases 
in number. A training programme on 4 
high school level will be available to more 
men than ia training programme on a col- 
lege level; a training programme on a 
grammar school level will mean still more 
students, and a training programme on an 
elementary or primary school level will 
necessitate provision, potentially, for every 
laborer in your plant. Instruction in 
fundamental principles on all of these lev- 
els is needed, and we hope some day to 
provide it. 

But there are several justifications for 
starting this training programme at the 
top instead of at the bottom. One reason 
is that we did not have money enough or 
staff enough to provide instruction for 
many thousands of men. 

Another reason is that more effective 
work can be done with a small group of 
men when a new thing has just been 
started. 

And still another reason is that, with 
only so much money to spend in a three- 
vear period, it was advisable to focus on 
the men who are most important to you 
and to your business; on the men of most 
promise, or most canability. Moreover, 
we frankly hope these men will themselves 
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become missionaries for such instruction 
on whatever level it be offered. A final 
reason is that the higher the level, the 
quicker the man’s interest in a training 
programme is likely to be. At least that 
1S OUr Opinion. 

But sooner or later we want to place our 
instructional materials at the disposal of 
local high school systems and state voca- 
tional systems for localization and adapta- 
tion, with our co- operation, to use on low- 
er levels—lower in the sense that men of 
less mental ability can take the courses 
profitably. This is well worth while, but 
is a development for the future. 


Results in Practical Research. 

Now consider a word of summary about 
the results in practical research: 

The Institute Plan created a Bureau of 
Practical Research and got for it funds 
for a full-time director and a working 
budget. It provided not only for collect- 
ing and recording the fundamentals of 
current practice but also for developing 
improved methods of operation. The 
Committee on Packinghouse Practice was 
merged with the Committee on Practical 
Research, and the Bureau of Practicai Re- 
search, created by tthe Institute Plan, 
financed out of the Plan Fund, and admin- 
istered by the President of the Institute 
as a part of the Institute’s regular staff 
structure, began to make things hum. 

The director has no conflicting interest. 
He is responsible to the Institute of 
American Meat Packers ‘and compensated 
by it. The work goes forward as vigor- 
ously between meetings as at any other 
time. The committee simply has been 
provided with a motor and machinery. 
What have been the results? 

The Committee on Practical Research 
has obtained the use of the plants of the 
various companies represented on the 
committee as gigantic laboratories for the 
experimental work the committee has beea 
doing, and is-conducting for the purpose 
of improving present methods of oper- 
ations. The results are being given to the 
entire membership. 

Operating experiments have been initi- 
ated in member plants on problems of far- 
reaching importance. 

Some of the results have been  pub- 


lished. Others will be published. 


The Standardization Question. 

Another big accomplishment, which 
will grow and save jan increasing amount 
of money for the industry, is standardiza- 
tion. Manufacturers will be enabled to 
reduce their costs, and the saving that 
will come to the industry through the ex- 
tension of such reduction in the number 
of models will alone save the industry 
many times what the Institute Plan has 
cost, besides improving equipment and in- 
creasing efficiency. 

One of the big services of the Commit- 
tee on Practical Research—one which will 
be appreciated increasingly as time passes 
and the work progresses—is the determin- 
ing, assembling, recording, and interpret- 
ing of the fundamentals of sound oper- 
ating methods of today. This has been a 
mouth-to-ear industry, and the knowledge 
men have acquired has sometimes passed 
on with them even when it involved 
n.erely a fundamental principle common 
tc all sound operating. 

The volume on “Pork Operating” is a 
signal achievement and a step in the right 
direction. It is another step toward real- 
ization of the codification feature of the 
Institute Plan. Other volumes will fol- 
low. They will tell no one’s secrets, but 
will deal with fundamental principles only. 

The work of the bureau and committee 
has been directed along many other valu- 
able lines also, as described in the com- 
mittee’s report. 

Now turn for 1a moment to a summary 

f the activities in scientific research. Un- 
der the guidance of the Committee on Sci- 
entific Research, the Bureau of Scientific 
Research has made excellent progress in 


analyzing vital scientific problems related’ 
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to the packing industry and, in co-oper- 
ation with other institutions and indus- 
tries and with the active co-operation oi 
various member companies, already is in 
the midst of research whose results will 
repay the member companies many times 
over. As time permits, this work, too, 
will broaden and increase still further in 
value. 
Whole Programme Valuable. 


This whole programme—operating re- 
search, training courses, scientific research 
—has shown its worth unmistakably. Re- 
sults have come in more rapidly than we 
might have expected, and they will con- 
tinue to accrue. 

Some of its activities deserve to be put 
on a less precarious basis than one which 
provides for refinancing every three years. 
Packers, engaged in an industry that 
makes its modest earnings by terrific et- 
fort and phenomenal service, contribute 
to many worthy enterprises. 

But if so we should turn our philanthropy 
also to that which has ‘accomplished some- 
thine substantial and promises ever so 
much more for the profit and good and 
honor and dignity of the business in which 
we are all engaged. 

The bureaus created by the Institute 
Plan and financed from the Institute Plan 
Fund have been placed, of course, in the 
regular structure of the Institute and are 
responsible through the Institute’s de- 
partments to the President of the Insti- 
tute. The work is reported here only in 
order that its coordination with the new 
work the committees lare projecting may 
be made clear and in order that the mem- 
bership of the Institute miay see what sort 
of dividends it is getting from its invest- 
ment in the Institute Plan Fund. 


pn 
Report of Committee on Educa- 
tional Plans of the Institute 
Plan Commission 


By Oscar G. Mayer, Chairman. 

The Committee on Educational Plans 
has turned its undivided attention during 
the past -year to aiding the development 
of the Institute of Meat Packing and put- 
ting it on’an active working basis. 

One year ago, various members of this 
committee told the Institute convention 
that, with its approval; evening classes for 
men already employed in the industry at 
Chicago would be started within two 
weeks at the University of Chicago; that 
correspondence courses for men employed 
in the industry everywhere would be 
started within a few months; and that, 
within twelve months, four-year residence, 
day courses in meat packing would be 
started at the University of Chicago. 

Convention Gave Approval. 

The convention gave its approval. The 
University had already given its consent 
to the proposal, and the Institute of Meat 
Packing was formally started two weeks 
later when instruction in the evening 
courses was begun. Correspondence 
courses were made available on February 
1, 1924, and thereafter, and the four-year 
course was opened some three weeks ago. 
Thus our plans were realized. 

The benefits which have been and are to 
be derived from this educational program 
both hy the industry and the University 
were detailed to the convention at the 
Proper time. But this committee wishes 
to make mention of certain outstanding 
facts concerning the progress of the In- 
stitute of Meat Packing, which speak elo- 
quently for this work in which it has had 
the privilege of participating. 

Twelve Evening Courses Given. 


Twelve different evening courses in meat 
packing were given at the University dur- 
ing the last school year and twelve cor- 
respondence courses in the same subjects 
were offered before September 1, 1924. A 
total of 583 course registrations was re- 
ceived in these courses, 167 for the cor- 
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respondence courses and 416 for the eve- 
ning courses. 

Owing to the fact that certain students 
registered for more than one course during 
the year, the total number of individual 
students was about 400—somewhat less 
than the total number of registrations. 
With but few exceptions, the students 
were men already employed in the packing 
industry. 

It is not possible to report at this time 
on enrollments in the four-year courses, 
or in the evening courses for the coming 
school year. Fifteen courses will be of- 
fered this year for evening study. Twelve 
are now available by correspondence, and 
others will be added as conditions justify. 
The number of courses for the year has 
been increased as a result of the gratify- 
ing interest shown in the courses of last 
year. 

Has Aided in Movement. 

The committee feels that it has played 

a part in one of,the most progressive steps 


OSCAR G. MAYER 
Chairman, Committee on Educational Plans. 


ever taken by the packing industry and 
that it has aided in a movement which 
promises much for the industrv and for its 
employees. 

In addition to serving in a general ad- 
visory capacity, this committee has as- 
sisted in three distinct ways in develop- 
ing the program: first, in helping to assem- 
ble the instructional material; second, in 
helping to select instructors from the in- 
dustry for the evening courses and third, 
in actively: bringing the courses to the 
attention of employees who were eligible 
to register and in helping to obtain the 
closest possible co-operation from the em- 
ploying companies. 

When the committee commenced to 
look for suitable instructional material for 
the evening courses, it found practically 
none which was easily adaptable; at least, 
there was comparatively little in print. 
Whatever facts and figures were available 
were, for the most part, in the heads of 
the leaders of the industry. 


Information Made Suitable. 


By various means, much of this informa- 
tion was collected, correlated, and made 
suitable for instructional purposes. The 
task was a great one, and its successful 
execution required and received vigorous 
co-operation from various individuals 
whose generous contributions to the fund 
of educational material made it possible 
to start the instruction off on a satisfac- 
tory basis. 

Course by course, facts have been as- 
sembled and more demands must be made 
on the men who have it in their possession. 

Selecting instructors who could present 
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this material in a capable manner to the 
student and finding from the available 
men those who could give the time to this 
work was equally as important, although 
not so difficult, a task. It was understood 
in the agreement between the industry and 
the University that the industry should 
help find instructors for certain courses. 
Instructors from Field. 

A brief survey of the field showed a 
number of men in the packing plants who 
could serve unusually well in the capacity 
of instructor in various courses. These 
men, some of them members of the com- 
mittee itself, stepped in unselfishly and 
made it possible for the educational pro- 
gram to go ahead on schedule. Members 
of the faculty of the University have, of 
course, handled certain of the classes and 
have done their part in the work. 

There already has been given in this re- 
port a brief summary of the registration. 
The committee does not hesitate to say 
that this number of students could have 
been increased had it been the intention to 
increase the enrollment merely to make a 
better showing. 

Kind of Employees Eligible. 

In this connection, this fact must be 
borne in mind: The courses offered by 
the Institute of Meat Packing are of col- 
lege grade and difficulty. Hence, only a 
certain number of the industry’s em- 
ployees, those who have had mature ex- 
perience in the industry and whose work 
in the industry has indicated that they 
could profit from the courses, or those 
who have had at least a complete high 
school education or its equivalent, are 
eligible to register. In fairness to the ap 
plicant himself, among other considera- 
tions, such restrictions are necessary. 

Furthermore, no effort has been made to 
urge employees to register against their 
will. Every effort has been made, how- 
ever, to bring the courses to the attention 
of prospective students and other inter- 
ested and eligible employees. The nature 
and purpose of the classes and the im- 
mediate benefits of the study have been 
frequently emphasized, but that has been 
deemed sufficient. 

It is obvious that the committee’s work 
along these lines is not finished. New 
policies are to be established, new courses 
are to be opened, and more students are 
to be enrolled. And the task of collecting 
instructional material must be continued 
vigorously, to add to or improve that 
which now exists. 

We may quite rightly assume that, to 
a degree, the courses will be their own 
missionaries. That their value has been 
recognized by the students is apparent 
from the replies to a questionnaire fur- 
rished to its student employees by several 
member companies which were repres: 
ented in the evening classes. 

Frank Opinion Requested. 

An impartial and frank opinion of the 
instructional material, the ability of the 
instructors, and other phases of the 
courses was requested. The replies were, 
in the main, not only favorable but also 
enthusiastic. 

In closing, it seems fitting to give ali 
possible credit to other committees and 
bureaus of the Institute, to the instructors, 
and to various individuals in the packing 
companies, who have made this commit- 
tee’s co-operation in the general educa- 
tional plan easier and more effective. 

ion 


Report of Committee on Prac- 
tical Research of the Institute 
Plan Commission 
By R. F. Eagle, Chairman. 

Your Committee on Practical Research 
points with satisfaction to the achievements 
of the past year. At the 1923 Convention 
we had just established our Bureau of 


Practical Research as a permanent active 
department with a full time Director and 
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Secretary, so that the development and ac- 
tivities which we are about to outline come 
entirely within the past year. 

During the past year your committee has 
held twenty-four meetings, and its mem- 
bers, who are among the busiest men about 
the packing house, have given generously 
of their time in attending these meetings 
and deciding questions of policy, and, be- 
tween meetings, in assisting the director 
with his service work, and in conducting 
Practical Research tests at their respective 
plants, as well as assisting liberally in mak- 
ing a success of the Operating Courses in 
the Institute of Meat Packing, and in the 
preparation of the Reference Volumes on 
Meat Packing Operations, which are des- 
tined to be so important in unifying and 
improving our industry. 


Providing a Working Background. 


With the establishment of a permanent 
bureau, our first problem was to provide 





CHARLES E. HERRICK 
Member Executive Committee 


the director and his secretary and future 
assistants with a physical working back- 
ground. 

In addition to the necessary office furni- 
ture, we secured a complete draughting 
outfit, file cases, and book cases. 

We inherited a very valuable file from 
our Committee on Packinghouse Practice, 
answering many and varied inquiries from 
member companies, and containing valu- 
able original contributions from members 
of the committee. These were of great 
benefit to the director in carrying on his 
service work. 

His first work was to go through these 
files, familiarizing himself with their con- 
tents and abstracting them to make them 
available for immediate easy use. This ab- 
stracting was carried into the proceedings 
of all former conventions, and copies of all 
the articles of operating interest were 
made and transferred to the permanent ar- 
chives of the Institute. 


Using Practical Material. 


The files of THE NATIONAL PROVISIONER 
were also carefully gone through, and 
all articles of interest to operating de- 
partments were indexed and abstracted. 

Complete files of trade and _ technical 
publications were started and are now avail 
able to our operating and engineering and 
mechanical departments. This, together 
with books of operating interest, forms 4 
reference library of real value. 

We sent out a list of these books, bulle 
tins, and articles, inviting our members tc 
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make use of them, and we loaned books 
and bulletins to scores of members all over 
the country, as well as furnishing hundreds 
of articles to member companies. Since 
this list was sent to the members, we have 
added many valuable books and articles tc 
our library. 

Our draughting department has furnished 
plans to member companies, as well as 
working out designs of truck and trolley 
construction, etc. 


Establishing an Industrial Museum. 


One ofthe principal aims of the Insti 
tute Plan was the establishment of a great 
Industrial Museum. Lacking permanent 
headquarters, we have been limited in out 
program as regards this museum, but we 
have established a display of all non- 
perishable or semi-perishable packing house 
products, and of supplies, such as salt and 
other curing ingredients, lubricants for 
trucks, other packing house machinery, 
and so forth. 

This small collection was on display at 
Convention headquarters, and we solicit 
contributions from member companies and 
machinery and ,supply houses, to augment 
this display. We want the members to feel 
that this is their collection, and we depend 
upon them to make it what it should be in 
size and quality. 

Our Operating Service Work. 

The Institute of American Meat Packers 
has long been renowned for the beneficial 
service work done by its Committee on 
Packinghouse Practice, and this service 
work has been continued and extended by 
our Committee on Practical Research 
which succeeded the Committee on Pack 
inghouse Practice. 

This service work has covered an unlim- 
ited field, but it may be properly divided 
into two classes: construction, machinery 
and supplies; and methods and general in- 
formation. 


Machinery, Construction and Supplies. 


We have secured a library of catalogs 
covering machinery and supplies of interest 
to meat packing plants, as well as the con- 
struction of buildings for housing such 
plants. These are cross indexed and are 
available to all members, and are of great 
assistance to the bureau in answering in- 
quiries from members. 

During the past year we have received 
hundreds of letters from member com- 
panies all over the country inquiring where 
certain machinery or supplies might be 
purchased, or asking us to recomend the 
best kind of equipment or supplies. We 
have consistently furnished all possible in- 
formation freely and unreservedly, drawing 
upon our entire membership for such in- 
formation to make sure of its being author- 
itative. 

Many questions of proper construction of 
floors, coolers, paints, etc., have been re- 
ferred to us, and we have answered them 
after referring them to outstanding en- 
gineers and construction experts, thus giv- 
ing our members the best advice available 
within the industry. -* * * 


Personal Service. 


The director made three out-of-town 
trips in which eight plants who had asked 
for personal service were visited and assist- 
ance given. Fifty-six other plants were 
visited and surveyed for comparative refer- 
ence in securing the fullest possible operat- 
ing data. Personal contact with the operat- 
ing organization in these plants was found 
to be invaluable to the Director. 

The director has also acted as a personal 
“trouble shooter” at Chicago plants. 


Bulletin Service. 

A bulletin service was started to keep our 
members advised of our investigations and 
conclusions. We have issued an average of 
one bulletin every two weeks this year, and 
our members’ appreciation has been at- 
tested by the fact that more than a hun- 
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dred extra copies of every one of these 
bulletins have been requested. 

In this bulletin service we have inaugu- 
rated a campaign against operating losses, 
Included in this campaign was a distribu- 
tion of several placards. 

Fourteen thousand of these placards have 
been distributed among our members and 
may be found on cooler doors, etc., all over 
the country. The demand is still strong, 
and additional copies are obtainable from 
our Bureau of Practical Research at three 
cents each. 


Real Practical Research. 


The various members of the Committee 
on Practical Research and other loyal mem- 
bers kindly volunteered the use of their 
plants for experiments, looking toward the 
betterment of operating methods, and the 
following practical research work is in 
progress at member plants: 

1. Dry rendering (one bulletin has been 
issued and work is still in progress). 

2. Tests to determine the effect of tem- 
perature on ham boiling shrinkages, and 
the effect of curing gain upon boiling 
shrinkages. 

3. Best temperature and time for chill- 
ing hogs. (Work in progress at two differ- 
ent plants, and a bulletin is now in prepar- 
ation. ) 

4. Reclamation of grease and catch 

basin construction. (One bulletin issued 
and work still in progress.) 
5. Extermination of pests: flies, rats and 
skipper flies. (Two bulletins issued and 
work still in progress.) A bulletin on 
skipper flies is being prepared. 

6. Co-operative research with the Bureau 
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of Scientific Research on proper tempera- 
tures for curing and the effect of various 
temperatures upon penetration of curing in- 
gredients, length of cure, color of products, 
etc. 

Investigating New Methods. 

One of the most important functions of 
our bureau has been to investigate pseudo- 
technical persons, attempting to pass them- 
selves off as operating experts with a super 
process or with some marvelous supplies 
(apparently mystically endowed). A num- 
ber of such cases have been investigated at 
the request of members and found to be 
without merit. 

We urge that all members who do not 
have a highly developed specialized tech- 
nical department refer their problems to 
our Bureau of Practical Research. 

We originated a prize contest for prac- 
tical operating ideas, offering two prizes of 
$500.00 and $250.00 for the best ideas sub- 
mitted by employees of member companies. 
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We received about one hundred entries 
in thiy contest, and announcement of the 
winne:s was made at the convention. A 


speci«: bulletin will be sent out to the 
memb:rs, giving the meritorious entries 
in this contest. 


Tur NATIONAL PROVISIONER, our official 
trade publication, offered an additional 
prize of $100.00, and we are further 
giving Institute of American Meat Packers 
oficia. awards of merit, for good ideas 
which failed to win prizes. Alf of the meri- 
torious articles are to be featured in trade 
and technical publications, which will give 
fame and recognition to these successful 
entratiis. 

During the year considerable work was 
done by the Society for the Prevention of 
Cruelty to Animals in perfecting a practical 
humane stunning device. A $10,000.00 prize 
had been offered by the New York Society, 
and a Committee to award these prizes was 
appoited, including Dr. J. J. Hayes and 
F. J. Gardner, representing the Institute of 
American Meat Packers, to whom great 
credit is due for their untiring efforts. 

Our Bureau of Practical Research co- 
operated actively with the S. P. C. A. in 
furthering practical tests which were held 
at a member plant, convincing the S. P. 
Cc. A. of our earnest and active co-operation 
in the production of humane stunning de- 
vices. This is reflected in an absence of 
attacks upon the industry from responsible 
Humane Society agencies. Further work 
along this line is under way. 


Simplification and Standardization. 


When Thomas E. Wilson conceived that 
splendid broad plan of education and re- 
search he was ably assisted by Myrick D. 
Harding and Arthur W. Cushman, of the 
Committee on Packinghouse Practice, and 
these “Pioneers of Progress” looked into 
the future with a breath of vision, unex- 
celled by the representatives of any other 
industry, 

First and foremost of the plans outlined 
was a broad plan of simplification and 
standardization of methods and equipment, 
whereby the fundamental principles of 
Packinghouse Practice might be expounded, 
with the idea of eliminating improper and 
unsound and unnecessary methods, and to 
point the way toward maximum operating 
efficiency. 

Standardization on a basis of the very 
best machinery and supplies, as well as 
building construction, with the elimination 
of hundreds of obsolete and less efficient 
designs and sty!tes of construction is a part 
of this program and will be reflected in the 
production of better equipment and sup- 
plies at less cost, as well as a reduction of 
necessary inventories and other benefits too 
numerous to mention here. This is cov- 
ered thoroughly in our bulletin, ‘Simplifi- 
cation and Standardization,” issued con- 
currently with this report. 


Volume on Pork Operating. 


Our first volume on methods, entitled 
“Pork Operating,” has just been published, 
and a copy distributed to every Institute 
member. This volume also is being used 
as a reference work of our Operating 
Courses in the Institute of Meat Packing. 

To be of the real value, which is intend- 
ed, this book must be absolutely correct. 
Your Committee on Practical Research has 
given liberally of their time and thought in 
preparing it, and we earnestly solicit your 
attention to it. Please read it over care- 
fully, and let us have your constructive 
criticism, suggestions and amplification. 
Your contributions will be gratefully ac- 
cepted. 

We are already working on our second 
book, “Beef Operating,” which will be fol- 
lowed by “Small Stock Operating” and 
“Manufacturing Operations and _ Allied 
Lines.” We hope to complete at least 
two of these volumes before the next con- 
vention, 
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We have assisted the Committee on Edu- 
cational Plans by giving ten lectures before 
classes of the Institute of Meat Packing, 
in addition to assisting in outlining the 
courses and in writing the reference vol- 
umes. 

Compiling History of Industry. 

We have secured a great mass of his- 
torical data from member firms and indi- 
viduals, dealing with the beginnings of the 
industry and with the founders of individ- 
ual meat packing firms, and those who 
have so ably carried them forward. 

Your committee and bureau have, at all 
times, had the untiring personal support 
and co-operation of the President of the 
Institute of American Meat Packers. We 
take pleasure in acknowledging that our 
progress for this year, which has been even 
greater than we could have anticipated, has 
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been largely due to his generous assistance. 

We are also pleased to pay the highest 
tribute to the Chairman of the Institute 
Plan, who made this whole constructive 
program possible. The work which we 
have in prospect is almost endless, and we 
are anxious to push it forward with all 
possible speed, but our committee takes a 
pride in the fact that we were well under 
our budget last year, and will be within it 
this year, and always. Our aim is to ob- 
tain maximum results from the expenditure 
of the money provided in our budget. 


Future Plans of Committee and Bureau. 


We plan the following activities for our 
committee and bureau during the ensuing 
year: 

1. Our bureau will be extended by the 
addition of an assistant to the director. A 
high class man will be secured at a very 
reasonable cost through our connection 
with the University of Chicago. This plan 
was tried out for several weeks this sum- 
mer in making our hand truck survey, with 
great success. 

2. We will extend our operating library 
and our draughting department, and in- 
crease our service by sending out the direc- 
tor on personal service trips. 

3. We expect to extend largely our In- 
dustrial Museum, and just as soon as we 
get into permanent headquarters, we ex- 
pect to commence work on our models, de- 
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signs and specifications for the Museum. 

4. While it is obvious that the plant re- 
search work outlined above is enough to 
keep us very busy, we have the following 
additional work in prospect: 


Will Push Lard Experiments. 


(a) Experiments to improve pure lard, as 
to keeping quality and color, and to elim- 
inate the necessity for bleaching agents. 

(b) Co-operative research with the Bu- 
reau of Scientific Research on paints and 
floors, and with the Biscuit and Cracker 
Manufacturers’ Association regarding the 
keeping quality of shortening. 

(c) Application of ideas submitted in our 
prize contest. The valuable ideas sub- 
mitted in this contest will be published and 
distributed to member companies, and our 
committee and bureau will do everything 
possible to assist those contestants who 
have submitted ideas of potential merit 
(but who have lacked opportunity for a 
practical demonstration) by testing them 
out at member plants. All ideas and proc- 
esses failing to win prizes this year will 
be eligible for improvement in next year’s 
prize contest. 

5. The prize contest will be continued, 
encouraged and extended. 

6. It is our intention to complete and 
publish the volumes on “Beef Operating” 
and “Small Stock Operating” during the 
Convention year. 

7. We will assist in the educational work 
as fully as possible. The chairman of our 
committee will have personal charge of the 
operating courses, and will have the active 
assistance of the director and other mem- 
bers of the committee. 

The chairman wishes to thank each mem- 
ber of the committee personally for his 
loyal co-operation and support, 

He also wishes to express his apprecia- 
tion of the untiring efforts and the good 
work accomplished by the secretary of the 
committee, who is also director of the Bu- 
reau of Practical Research. 


a 


Report of Committee on Scien- 
tific Research of the Institute 
Plan Commission 


By Arthur Lowenstein, Chairman. 


The committee on Scientific Research 
has had frequent meetings during the past 
year. The chairman wishes to acknowl- 
edge his indebtedness to the members of 
the committee for their consistent coop- 
eration and loyalty. 

The launching of the Bureau of Scien- 
tific Research on a broad, sound and con- 
structive basis, with careful regard for the 
rights of individual firms, has not been a 
simple matter. Members of the comnnit- 
tee, as well as the several sub-committees, 
have given freely of their time and coun- 
sel in solving this difficult problem. 

Two Major Problems Faced. 


With the permanent organization of the 
Bureau and appointment of a full time 
director on February 1, 1924, the two 
major problems, namely, what types of re- 
search to undertake and how best to carry 
them out, were faced. 

First, a study was made of Packing 
House Research Problems, and avaailable 
literature and references on _ individuai 
subjects, abstracted, collected and sys- 
tematized. 

The following list of topics is a sample 
from the Bureau files and will give some 
impression of the range of subjects cov- 
ered: 

The Role of Carbohydrates in the 
Pick'ing of Meats. 

The Use of Nitrates in Curing Meat. 

Ham Souring. 

Beef-round Souring. 

Packing House Sewage Disposal. 

Changes in the Freezing and Thawing 
of Meats. 

(Continued on page 34.) 
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Death Takes Henry C. Wallace 


After an illness of some weeks, Henry 
Cantwell Wallace, Secretary of the United 
States Department of Agriculture, died 
October 25, at the Naval Hospital, Wash- 
ington, D. C. His death resulted from 
toxemia poisoning which followed an op- 
eration performed a week previous in an 
effort to relieve sciatica. 


Funeral services were held in the White 
House, Monday, October 27, and were at- 
tended by the President and members of 
the Cabinet, high army and navy officers, 
the diplomatic corps and friends and rela- 
tives. The body was taken to Des Moines, 
Ia., where private services were held and 
burial made on October 29. 

Born in Illinois. 

Secretary Wallace was born at Rock 
Island, Ill., May 11, 1866. His father was 
Henry Wallace, founder and editor of 
“Wallace’s Farmer.” He entered Iowa 
State College at Ames, Iowa, where he 
was graduated in 1891. He was professor 
of dairying there for two years following 
1892, and from there went to join his 
father in the editorial and general direc- 
tion of the farm paper. 

During his days as an editor he was ac- 
tive in farm organization work and farm 
movements. He was for many years sec- 
retary of the Corn Belt Meat Producers’ 
Association, during which time he led in 
carrying on successful litigation against 
Iowa railroads for lower rates on live 
stock. 

He also served on several Government 
committees at various times, and was a 
member of the marketing committee of 
the American National Livestock Associa- 
tion. 


Chosen by Harding. 


Mr. Wallace’s activities in agriculture 
resulted in his being chosen by President 
Harding as secretary of agriculture, which 
office he entered March 4, 1921, and con- 
tinued until the time of his death. 

The outstanding work of his adminstra- 
tion was the organization of the packers 


and stock yards administration. He was 
also active in obtaining larger recognition 
for agricultural products in the United 
States foreign commercial service and 
authorized a number of investigations into 
the trade for farm products abroad. 

The improvement of the Year Book of 
the Department was one of the notable 
achievements of Secretary Wallace’s ad- 
ministration. He added complete studies 
of the production and marketing of the 
principal agricultural products to its sta- 
tistical features. He thus gave a value to 
the Year Book such as it never before 
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had, and established a high standard in it 
and other Department publications. 
Tribute from the President. 
President Coolidge paid this tribute to 
the dead official: 
“All of us who had been associated so 
long with him share in the sorrow which 
this hour has brought. His loss will be, 
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indeed, a loss to the entire nation, for his 
fine qualities and able, untiring services 
had endeared him to all the people. 

“Coming from private life to the post of 
Secretary of Agriculture, at a time in 
which its administration was surroundee 
by acute and unprecedented difficulties, 
he brought a practically effective equip- 
ment of wisdom, industry and executive 
capacity, and through their unsparing ap- 
plication he achieved a splendid series of 
successes in behalf of the restoration and 
rehabilitation of these supremely impor- 
tant national interests. 

“His work has won for him the un- 
stinted confidence of all citizens, as his 
high character and appealing personal 
qualities gained for him the affection of all 
who enjoyed the privilege of intimacy with 
him.” 

Gore Made Acting Secretary. 

Howard M. Gore, Assistant Secretary of 
Agriculture, has been appointed acting 
secretary. Mr. Gore was absent from 
Washington at the time of Mr. Wallace’s 
death, and pending his return to the city, 
Charles F. Marvin, chief of the weather 
bureau, was made acting secretary. Mr. 
Gore will perform the duties of acting sec- 
retary until Mr. Wallace’s successor is ap- 
pointed. 

The packing industry came closest to 
Mr. Wallace in his administration of the 
packers and stockyards act. The industry 
and Mr. Wallace did not always agree in 
the details of this administration, but a 
spirit of co-operation and good will has al- 
ways existed. Only a little over a year 
azo Mr. Wallace addressed the convention 
of the Institute of American Meat Pack- 
ers at Atlantic City, giving a very frank 
talk, as a result of which the whole indus- 
try understood better just what the De- 
partment was trying to accomplish in its 
administration of the act. 


A spectacular figure in the agricultural 
and livestock fields has passed on. It will 
only be in the retrospective that the full 
value of the work he did and the ideals 
for which he strove will be fully under- 
stood and appreciated. 
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Protect the Beef Market 


Packers and cattle raisers often wonder 
what is the matter with the beef demand 
in the United States and why it is sucha 
sensitive thing. 

The consumption of fresh beef is influ- 
enced by everything from a fast day to the 
receipt in the community of a car of straw- 
berries. Indeed, the public increases or 
decreases its beef consumption in a most 


whimsical fashion. 


There is a satisfaction in eating good 
beef that comes from the consumption of 
few other foods. Many people will re- 
fuse poultry, a widely recognized delicacy, 
and take steak or roast beef instead. 
Every time they do, and the beef served 
is of first quality, just so often do they 


want to repeat the experience. 


3ut when the steak or roast looks good 
but tastes like so much rag or paper might 
the consumer tries another kind of meat 
the next time. After a while he comes 
back to beef in the hope of securing that 
delicate delicious flavor he loves so well. 
the kind he knows good beef should have. 

Too often the experience of the tasteless 
beef is repeated and the consumer turns 


to some other food. This unfortunate sit- 
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uation harks back to the inclusion in our 
beef supply of so-called “beef” produced 
by dairy stock. These cattle have been 
bred and fed for milk and butter fat pro- 
duction and not for beef, and they work 
unmeasurable injury to the beef industry 
proper. 

Beef from dairy cattle furnishes one 
of the greatest stumbling blocks to in- 
creased beef consumption. The cost of 
manufacturing these animals into meat is 
just as high or a little higher than man- 
ufacturing beef from an animal bred and 
fed solely for beef production. There is 
therefore produced a low grade product 
which must be sold at a fair price to cover 
original cost and cost of processing and 
marketing. 

The public should be educated to the 
fact that the cheapest cut of beef from a 
good beef steer is better flavored than 
the best cut from a dairy cow carcass. 

If beef consumption is ‘o increase to the 
proportions it should rightfully assume, 
dairy beef should be sold as such and reci- 
pes of all types broadcasted for cooking 
this beef with highly flavored vegetables 
and condiments to make it appetizing. 

Quality beef is so finely flavored that 11 
needs no supplement in its preparation to 
make it one of the most delicicus of foods. 
On the other hand, dairy beef is a sub- 
stitute and should be labelled in some 
way so that it would not interfere with 
the legitimate sale and demand for real 
beef. 

The beef cattle industry of the western 
tanges would not have passed through the 
tragic experiences it recently has, had it 
not been fer the competition it had to meet 
from the large number of dairy cows sent 
to the primary markets of the country. 


When these western grass cattle, practi- 
cally all of which are of good beef breed- 
ing, can go through the corn-belt feedlot 
or through feedlots in districts adjoining 
large markets, and when there is no inter- 
ference in the demand for real beef by 
the substitute furnished by the profitless 
dairy cow, the beef industry will profit, 
the packer will have a product that will 
practically sell itself, and the consumer 
will have furnished him one of the most 
nutritious and tasty articles of diet it is 
possible to secure. 

The beef output of the country is a 
haphazard affair. It is a makeshift mat- 
ter rather than a solid business proposi- 
tion, and one that needs revising along 
economic lines. It is one of the funda- 
mental industries of the nation and should 
not be interfered with in order that an- 
other great industry can reap still larger 
returns by capitalizing on a by-product. 


Let the beef cattle man fight for the 
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market that 1s rightfully his, and he will 
be rewarded by an enormously increased 
demand for his product. 

The packer, as the market agency, 
merely stands between and is helpless to 
do other than process and sell to the best 
advantage possible the raw product sent 
to the market on which he operates. 


— 
The Retail Meat Dealer 


The retail meat business—or butchering 
craft, as it is sometimes wrongly called— 
is a highly-specialized business and a most 
essential one in any community. 

The successful operator in it is an execu- 
tive, an economist, an all-round business 
man, an expert salesman. Above all, he sels 
one of the most important of all foods. 

As a business man and an economist, 
the meat retailer must be not only a judge 
of quality in cut meat, but he must recog- 
nize this quickly in the carcass, and must 
know just about what a side or auarter of 
beef or a hog or lamb carcass will yield 
in the various cuts. 

He must know how to break up car- 
casses or wholesale cuts so there will be a 
minimum cf waste. 

He must study his trade and know what 
they want, always endeavoring to supply 
this, but at the same time being a good 
enough salesman to dispose of slow-mov- 
ing cuts as well as those in greatest de- 
mand. 

The retail meat dealer must ever have 
his eye open to enlargement of his busi- 
ness, being certain that he is getting every 
bit of trade his territory will produce. 

He must know how to utilize trimmings, 
fat and bone, so that every by-product of 
his business will give him its maximum re- 
turn and waste will be unknown. 

The retail meat dealer’s ability as a 
salesman is tested all day and every day. 
If he is a successful retailer, it goes with- 
out saying that he is an expert salesman, 
and his lessons have been learned in the 
school of experience. 

As an all-round business man and execu- 
tive he must know his location, his trade, 
how to manage his overhead, employ his 
help, keep up his standards, and maintain 
a first-class business in keeping with or 
ahead of the general level of his neigh- 
borhood. 

The successful retail meat dealer is an 
outstanding, all-round business man and 
automatically takes his place with other 
business and professional leaders. of his 
community and his state. 

More power to him! He is the product 
industry and 


of initiative, experience, 


natural ability. These, combined, consti- 
tute the highest type of American citizen. 
The other kind we won’t talk about 


There are too many of him, anywav! 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except by permissjon.) 


More Mould in Sausage 


A sausage maker in the West writes as 
follows: 

Editor The National Provisioner: 

We are having trouble with mould in sausage. 
We use nothing but fresh pork trimmings in our 
sausages, but as we get’ same from outside con- 
cerns the trimmings usually are about two days 
old. They are chopped without ice or water, adding 
water only in the mixing. They are stuffed in 
medium hog casings and carried from stuffer to 
eure room, where they are lightly smoked every 
day at a temperature of about 40 degrees for from 
16 to 20 days, then placed in tin cans, closed air- 
tight and shipped. 

We have noticed that the mould appears within 
a period of 10 days and we can not find the fault. 

We use the same process in the making of all 
our sausage, and use 70° lean and 30% fat trim- 
mings. However, we do not cook them or keep them 
in the cooler. 

We experience this trouble principally with our 
Spanish sausages, known as chorizos. Outside of 
a few of our lots of other sausage the rest have 
a very good taste and their color is what we ex- 
pected. 

It is noted that the inquirer uses noth- 
ing but fresh pork trimmings, which are 
purchased from outside concerns, the 
trimmings usually two days old upon ar- 
rival. 

The inquirer states that they add water 
in the mixing. What percentage of water 
is used? 

He further states that after chopping 
and mixing the product it is stuffed in 
medium hog casings and carried from stuf- 
fer to cure room, where it is lightly 
smoked every day at a temperature oi 
about 40 degrees for some 16 to 20 days, 
then placed in tin cans, closed air tight 
and shipped. 

Wrong Way to Do It. 

This is a very unusual procedure, and 
we can not comprehend sausage being 
smoked in a cooler room, which would 
indicate cooler temperatures. The state- 
ment that it is smoked every day at about 
40 degrees would also indicate cooler tem- 
perature. 

It is also necessary to know if the prod- 
uct is carried at an even temperature day 
and night. 

It appears that mould shows up within 
a period of 10 days or, as it would seem, 
about half way through the smoking pro- 
cess. Since water is used in the manufac- 
ture of the sausage, and it is carried at a 
temperature of 40 degrees in an effort to 
smoke, the temperature is about right to 
allow the moisture to work out of the 
meats. The little heat directly under the 
sausage in the cooling room is drying off 
the moisture as it comes to the outside and 
develops a mould. 

This product should be smoked in regu- 
lar smokehouse at the lowest possible tem- 
perature during warm weather, as the sau- 
sage will dry out in the regular smoke- 
house more rapidly. For this class of 
product water should be eliminated al- 
together in the manufacture. 

How to Make Chorizos. 

The main trouble seems to be on the 
Spanish sausage known as chorizos. The 
meat should be ground fresh, salt and 
spices added, and cured in cooler temper- 


atures of 36 to 38 degrees for from 48 to 
72 hours, then suffed in medium hog cas- 
ings and put in regular smoke house and 
smoked for about 36 to 48 hours at a very 
low temperature, using hardwood sawdust 
only. 

After the product has developed a satis- 
factory color and shows firmness, then 
place in ordinary natural temperatures or 
a dry room, if possible, and carry at a 
temperature of 55 to 60 degrees until the 
sausage is thoroughly dried. Then pack 
in tins. 

The inquirer states that after smoking 
16°to 20 days in cure room, at about 40 
degrees, the product is placed in tin cans, 
closed air tight and shipped. 

We fail to see how the inquirer can 
handle sausage in this manner and get 
satisfactory results. It is assumed there 
would be enough moisture in this sausage 
to create gases, which would cause the 
cans to swell and eventually spoil. 

This product should be processed after 
packing in cans, and each can carefully 
inspected after it is processed to prevent 
air leaks, which could occur from a slight 
pin hole or imperfectly-soldered cans. 

Better advice can be given after re- 
ceiving more complete information from 
the inquirer as to the amount of water he 
is using in the sausage, and if he is actually 
smoking in cooler temperatures as his let- 
ter would indicate. Also what facilities he 
has for handlng through regular smoke- 
houses, his air-drying facilities, and the 
quantity of product manufactured. 





Curing S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 

Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 

In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 

Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of the stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by THE 
NATIONAL PROVISIONER. Sub- 
scribers can obtain copies by 
sending in the following coupon, 
accompanied by 2-cent stamp: 
The National Provisioner: 


Old Colony Bidg., Chicago, Ill, 


Please send me copy of formula and 
directions for ‘‘Curing S. P. Meats.” 











Small Butcher’s Hog Test 


A local butcher in one of the Western 
states writes as follows: 


Editor The National Provisioner: 

Could you furnish me with a chart giving the price 
and weight of live hogs and what I would have to 
get for the cuts and the lard to come out even, or 
show a_ profit? 

I expect to render the fat and sell the rest of the 
meat all fresh. 


Would use hogs weighing 250 to 300 lbs., and of 


a quality that will dress out well. 

The practical way to work out your 
salvation is to make a test on one hog. 
Carefully weigh each cut and multiply the 
number of pounds in it by the price per 
pound that particular piece of meat is 
bringing in your territory. 

After finding the total price of each 
cut, add altogether. From this total sub- 
tract the cost of your live hog plus a fair 
average charge per hog for your labor, 
rent, and any other expenses you may 
have in connection with your meat busi- 
ness. 

If your result shows a loss, then it is 
up to you to figure where you can add 
to your selling prices, or cut down on your 
costs enough to take up the loss and 
show a profit. 

For instance, if you wanted to show 
a profit of as much as 25% on your total 
sales, this would mean that you would 
have to figure your selling price 3314%, 
or one-third higher than your cost. 

As an example, if your total cost on 
one hog was $27.00, and you wanted to 
make 25% profit, you would have to sell 
the products of the hog for a total of 
$36.00. 

Very few butchers can secure a uniform 
margin on all meats they handle. Some 
butchers can get a higher price for some 
cuts of meat, but must sell other cuts 
at a lower price. 

On an average, a 225 to 250-lb. hog will 
cut out the following percentages in cuts: 


Per cent 

SY oc cca amen Kiet sa aa 13:3 
Seino kh posaks bepans skeaeees 18.0 
MDI a6: son nbencaneeacteen 15.2 
BOeO cpus piet shi seaxeonneore 10.8 
RAGE. cuca cow aecuunaeee 16:3 
USS ey Se a ee See re re 3:3 
SRAIGMIES. “5c ce do akaee cawweu cure 2.8 
RURIMC MIDIER! ick Goren ncnsccuuwe 2.0 
PIONIRRO PNIEANY io sash cisdaaskens 8.0 
RRORNEE CES Cenc ste en onp oan 6.7 
MT aia Ee Sauk ochre 3.3 
BRU awry cane acmian nc hwieuk wie 1.3 
BUNNY och iis hioa hoes ne ... 100.0 


These figures may be of assistance to 
you in your general calculations, but you 
will do best to make out your own chart, 
based on a cutting test made at intervals 
on one or more hogs. 

Don’t forget to figure in your operating 
and selling expenses. THE NATIONAL 
PROVISIONER has published a “Short Form 
Hog Test” which gives a very clear idea 
on this point and which should prove 
useful to small butchers. Even though it 
was prepared for packers’ use. 





en 





—_ + be w 


—— GS 


a —_— YY 


Nov. :nber 1, 1924. 


eg’ e : 
Dif;erence in Ham Cures 

A meat merchant in the South writes 
as fcilows: 
Editor ‘he National Provisioner: 

The ‘ollowing fact has been a puzzle to me for 
years nd I have been unable to find an answer 
from y packinghouse salesman: 


Wh: do some hams carry an excess amount of 
salt? 

Wilt you tell me why there should be any differ- 
ence ut all in the cure of hams. 

The fancy brand hams are selected on 


the cutting floor for texture, smoothness 
and ‘at limits, and are cured in a very 
mild pickle, without pumping. Consequent- 
ly the fancy brands are top quality. They 
show less gain in curing process and re- 
quire more time in cure, due to the fact 
that the product merely absorbs the cure. 

The next best grade carries a greater 
percentage of fat and are pumped on the 
put-down and on the overhaul at certain 
dates. They are cured in about 8 de- 
grees stronger pickle, in addition to the 
full strength pumping pickle used, and 
naturally absorb more salt. 

The difference, therefore, is in both the 
quality and cure. 

Why Do Hams Vary? 

This same inquirer comes back for more 
information. He says: 
Editor The National Provisioner: 

Referring to your answer as to the method of cure 
given the first brand of hams put out by packers. 
What 1 want to know is: 

Why do they not give all hams the same cure? 


Why do they let some carry more salt than the 
others ? 


Regardless of fat, etc., it seems good business 
procedure to me to have all the hams of the same 
mild cure, and not some so saity they cannot be 
fried or boiled. 


Why do the packers do this; this is what I want 
to know? 


No Reason for Salty Hams. 

There is no good reason for any ham, 
even a No. 2 product, being salty enough 
to cause complaints from the trade. 

Regular hams often carry enough salt 
to warrant parboiling before frying, but 
this should eliminate the excess salt. The 
second grade hams should be mild in flavor 
if they are pulled from pickle vats at the 
proper age. 

On the contrary, if hams are allowed 
to remain in curing vats indefinitely and 
pickle-soaked, the product is 
bound to be extremely salty. But we can- 
not imagine any progressive concern al- 


become 


lowing this condition to exist. 
As to why packers do not give all hams 
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Mould in Sausage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused 
by poor materials or careless 
handling. Mould ON sausage is 
a surface condition and can be 
prevented by proper handling. 

Write to THE NATIONAL PRo- 
VISIONER, Old Colony Bldg., Chi- 
cago, for directions for prevent- 
ing mould in sausage. Send a 
2-cent stamp for the reprint on 


“Discoloration in Sausage.” 











Profits from Casings 


result from the efficient 
and economic operation 
in production and sales. 


My Sales and Service 


combination fulfill these needs. 
Write for details. 


ROY L. NEELY 


Broker of Casings Exclusiwely 
602 Webster Bldg. Chicago, Ill. 
Cable address ‘‘ROLESNELY”’ 








the same cure; this would not be practical 
and it would be a misrepresentation to at- 
tempt to market each and every ham as 
a fancy brand. 

Hams from undeveloped hogs are coarse 
in texture, and even though cured in mild 
pickle they would not eat tenderly. 

Money Tied Up in Curing. 

Another point worthy of consideration 
is that it requires considerably more time 
tc cure the fancy brand, as the hams mere- 
ly absorb the pickle, and naturally must 
remain in the vats until the pickle 
permeates the center of the hams. It 
would involve more capital to operate on 
this basis, and producers would be unable 
to turn the product over fast enough to 
supply the trade. 

The present system is very practical 
under proper supervision. Also, the trade 
will agree that the demand does not run 
entirely to the fancy brand meats. 

There are certain locations that demand 
quality and are willing to pay the price, 
but there are many other sections of the 
country where price is first consideration, 
and quality second. 


Brands & Trade Marks 








In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 





TRADE MARK APPLICATIONS, 

L. A. Frey & Sons, Inc., New Orleans, 
La. For hams, bacon and sausage. Trade 
mark: FAVORITE. Application serial 
No. 164,537. Class 46, Foods and In- 
gredients of Foods. 
February 1, 1909. 

Louisville Provision Company, Inc., 
Louisville, Ky. For hams, bacon, lard and 
sausage. Trade Mark: SOUTHERN 
STAR. Application serial No. 199,069. 
Class 46, Foods and Ingredients of Foods. 
Claims use since January, 1910. 


Southern Star 


E. K. Pond Company, Chicago. For 
pickled pigs’ feet. Trade Mark: TRILBY. 
Application serial No. 200,521. Class 46, 


Claims use since 


Foods and Ingredients of Foods. Claims 
use since June 16, 1924. 
Swift & Company, Chicago. For sau- 


sage. Trade Mark: NEPTUNE. Appli- 
cation serial No. 200,787. Class 46, Foods 
and Ingredients of Foods. Claims use 
since October 8, 1907. 

The Smithfield Company, Inc., Smith- 
field, Va. For hams. Trade Mark: AM- 
BER. Class 46, Foods and Ingredients of 
Foods. Application serial No. 201,051. 
Claims use since March 1, 1922. 








Who 


makes the sausage binder you 
buy? 


Short’s Sausage Binder is 
made here in our mill. We 
check the quality and ship it— 
fresh—direct to you. 


Try Short’s 


38th and Wall Streets, Chicago 


J. R. Short Milling Company 












PROCESSED 


SHORTS 
SAUSAGE 
BINDER 


MADE BY 
JRSHORT MILLING CO. 
CHICAGO. 















“Buy Direct From the Mill’ 














Packing House Chemists 


CHEMICAL & ENGINEERING CO - 











Manhattan Building - 


CHICAGO, ILL. 
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GUNNS WINS BACON PRIZE. 


Brigadier-general J. A. Gunn, of the Ca- 
nadian packing firm of Gunns, Ltd., Tor- 
onto, recently received a cablegram from 
London, England, advising him that his 
firm had again won the world prize for 
bacon and in addition had also captured 
the second prize. 

General Gunn stated that he had shown 
only one exhibit last year and decided to 
have two at this year’s dairy produce show, 
open to the British Empire. He was 
highly pleased with the complete success 
which attended the exhibit. 

There is every indication now that Ca- 
nadian bacon will meet Denmark, its 
strongest competitor in the British mar- 
ket, on a more advantageous footing than 
formerly and the results of the past two 
exhibitions indicate that the right class 
of hog can be bred successfully to com~ 
ply with all the points demanded by 
British importers and consumers. No in- 
formation has come to hand yet as to 
the rating earned by the other Dominions 
or by the Old Country competitors. The 
personnel of Gunns, Limited, is jubilant 
at the repetition of last year’s triumph. 

—— e—_ — 

EXPORTS OF PROVISIONS. 


Exports of provisions from Atlantic and Gulf ports 
for the week ending October 25, 1924, with com- 
parisens: 


PORK, BBLS. 


From 
Week Week Nov. 1, 1923 
ended Oct. ended Oct. 











25, 1924. 27, 1923. 
United Kingdom... pines 10 
a 475 2,771 
So. & Cent. Amer. ae 5ak6 2 
West Indies ...... 240 416 16, 201 
B. N. A. Colonies. . om sabe 
PE? cneeosbeoee 715 3,197 39,976 


BACON AND HAMS, LBS. 


United Kingdom... 8&8 500 10.742.000 497,335,810 
Continent ........ 500 )=—«6, 990,000 255,063,275 








So. & Cent. Amer. 1,435,500 
West Indies ...... 5,621,700 

. N. A. Colonies, 2,115,000 
Other countries 2,480,500 





MORE) nw sessccns 12,089,000 17,732,000 764,001,985 
LARD, LBS. 


United Kingdom... (5.101. 100 3,467,925 235,558,689 











Continent ....... 512,484 12,147,374 575,394,008 
So. & Cent. Amer. "104,000 124,000 834,808 
West Indies ...... See = hae oese 5,430, 680 
RB. WE. A. Cobemben. ...cccce — ccccceee 123,700 
Other countries .. er 580,351 

a re 12,934,628 15,739,299 822,922,236 


RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, Bacon and 


From— bbis. hams, Ibs. Lard Ibs. 
St CE sakes cvnsoense 475 7,000,000 10,567,628 
TS er 168,000 ihokekes 
eer 4,000 "42. 000 


Dae aeeneese 297,000 
...- 4,922,000 2,028,000 
Total week .. 715 12,089,000 12,934.628 
Previous week 1.230 12,714,500 12,312,992 
De WEDS 0 = ew cccsccns 1,718 11,691,750 14,549,808 
Cor. mee BOSS...» ..s000 3,197 17,732,000 15,739,299 


New Orleans 
PL: wn acccs 





Comparative summary of aggregate exports in Ibs., 
from Nov. 1, 1923, to Oct. 25, 1924. 


1923-1924. 1922-1923. Decrease. 
TR wn inoscen & 7.995.200 11,028,800 3,033,600 
Bacon & Hams, Ibs. 764 001,785 824,251,704 60,249,919 


Lard, Ibs. 22,922,236 864,640,761 41,718,525 
ternal 
SEPT. INSPECTED SLAUGHTERS. 


Slaughters under federal inspection in 
the United States during September, a 
totaled 870,171 cattle, compared to 809,810 
in September, 1923. Hog slaughters were 
2,856,960, against 3,212,350 a year ago. 
There were 1,149,675 sheep slaughtered un- 
der inspection, compared to 989,560 in the 
same month a year ago. 

Cattle killing at inspected houses for the 
nine months ended September, 1924, num- 
bered 6,699,025, compared to 6,607,853 for 
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the same period last year. Inspected hog 
slaughters for the nine months were 38,- 
133,249, against 37,761,320 the same period 
in 1923. 

Official figures of inspected slaughters 
for September and the nine months’ pe- 
riod are as follows, with totals compared: 


Cattle Calves Hogs Sheep 









Baltimore ..... 7.589 71,834 5,918 
Brooklyn —— . aa eres 25.975 
Buffalo ....... 64,922 10,057 
Chicago 384,017 277,108 
Cincinnati 57,832 7,140 
Cleveland is 63,451 12,523 
DEE: caseees 78.833 14,951 
Fort Worth .. 58,445 26.947 8,821 
Indianapolis .. 18,614 89,533 5,334 
Jersey City ... 5,601 63,817 40,784 
Kansas City .. 132,224 150,326 128,725 
Milwaukee .... 10.626 52,623 7,882 
National Stock 

Zi sche she 4 8,866 91,940 22.683 
New York 1.1: 29/176 2,758 86,171 141,282 
Ch <b ossee 81,138 11,475 164,499 158,242 
Philadelphia .. 8,887 6.762 82,610 16,252 
as RES ot5b0 15.925 4.644 146.746 5. 869 
Sioux City .... 28.745 2.888 119,090 13,097 


South St. Joseph 39,442 12.864 65,840 63,398 
South St. Paul 31,368 31,830 105,134 41,113 
All other estab- 

lishments ... 146,671 80,262 892,695 142,521 





Total: Septem- 
ber, 1924 .. 870.171 419.113 2.856.960 1,149.675 
September, 1923 809,810 338,093 3,212,350 989,560 

9 Months ended 
Sept. 1924 ..6,699,025 3,653,588 38,133,249 8,921,438 


9 Months ended 
Sept. 1923 ..6,607,853 3,390,327 37,761,320 8,859,401 


os) 


Goats slaughtered at all establishments, 
September 1924, 2,323 

Inspections of lard at all establishments, 
116,241,015 pounds; compound and other 
substitutes, 26,620,480 pounds. Corres- 
ponding inspections for September, 1923: 
Lard, 128,037,262 pounds: compound and 
other substances 32,875,654 pounds. 
(These totals do not represent actual pro- 
duction, as the same lard or compound 
may have been inspected and recorded 
more thian once in the process of manu- 
facture.) 

Carcasses condemned during August, 
1924: Cattle, 5.139; calves, 657; hogs 12,- 
899; sheen, 1,288. 

a 

EXPORTS OF MEATS AND FATS. 

Domestic exports of meats and meat 
products for the month of September, as 
well as for the first nine months of the 
calendar year, show a decrease in volume 
as compared with the same _ periods of 
1923, according to the U. S. Department 
of Commerce. The average export value 
of meat and meat products shipped from 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out” ? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

Tie NationasL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each dav. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner. 

Old Colony Bldg., Chicago 


Please send me _ .... copies of the 
Short Form Hog Test for daily figur- 
ing. 


RE i ee ce didi dieik Ss ekhhee eee sawn 
aac ach asks oa uae ie ok le te eae 


Se Se Ces hee eae Oe aes ROA 


Single copies. 2c: 25 or .nore. le each: 
quantities. at cost. 
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the United States during the nine months 
ended September, 1924, is, 13.66 cents per 
pound as compared with 14.60 cents per 
pound, the average value of the exports of 
these commodities during the first nine 
months of 1923. 

Although exports of animal oils and 
fats show a decrease in volume for Sep- 
tember, 1924, and the first nine months of 
1924, as compared with preceding year, 
the value of the animal oils and fats 
shipped from the United States during the 
nine months ended September 1924 is 
nearly two and a half million dollars more 
than the value of the similar products ex- 
ported during the first nine months of 
1923. 

The average value of animal oils and 
fats exported during the nine months 
ended September, 1924, is 12.33 cents per 
pound, as compared with 11.91 cents per 
pound for the same period last year. 

The decline in the volume of overseas 
sales of meats and fats during the first 
nine months of this year is the result of 
a dropping off in the foreign demand in 
the first half of 1924. Beginning’ with 
July, 1924, European demand for Amer- 
ican meats and fats improved primarily 
because at that time it had become gen- 
erally known abroad that production of 
meats and fats, particularly hog products, 
in tke United States in 1924 would fal! 
considerably below the 1923 production. 

Official figures on domestic exports of 
meats and fats for September, 1924, with 
comparisons, and for the first nine months 
of 1924, with comparisons, are as follows: 


September. 
é 1923. 





1924 
Total meats & meat prod., lbs. vy 877.576 5,356,921 
$ 8,382,957 33° meg 489 
Total animal oils & fats. Ibs. 90:2 562,542 8,058 
12,460,768 
Ns. TR oan 5 eesievenen me 269,692 
$ 
Iseef, pickled, etc......... lbs. 
$ 
Cee, SO cc adcaveunce lbs. 
$ 
Wiltshire sides* ......... - 
Cumberland sides** ...... lbs. 
$ 
Hams and shoulders...... Ibs. 1%, 2 
§ 95 
Bacon . 2 
oo aa ae Ibs. 
$ 
[ere capebaecsseseenae Ibs. 
$ 931. 
SES +o 6ncCi Gavan neseeoeee Ibs. 83,630,201 
$ 10,536,879 
Perera Ibs. 1,563,880 
$ 205.309 
Tard comp. animal fats... .1bs. 439,231 
$ 57,864 
Margarine, animal fats... .lbs. 113,670 
$ 18,483 
po. | Ibs. 1,400,224 
$ 156.002 
lard comp. veg. fats... .lbs. 614,726 
$ 40, 196 90,551 


9 months ended September 
1924. 1923. 


Total meats & meat prod. tbe. mn 154,229 755,189,833 
8,286,669 110,306.476 

Total animal oils & fats. ~_ 969. 598,833 984.191,345 
$ 119,620,887 117. 272,125 

2,694,328 


ee ee lbs. 1,896.094 
$ 335,766 415,610 
Iieef, pickled, etc......... Ibs. 15,982,442 17,566,949. 
$ 1,625.298 1,790,681 
POE SE Sn vo ste aces Ibs. 23,105,112 34,268,546 
$ 3,089,842 4,995,989 
Wettetire eiles® 2. .ccicss Ibs. 15,516,842 ..... beens 
a ae 
Cumberland sides** ...... Ibs. 21, BOR ETT  wccoccccees 
BD BO ‘vesncvsescs 
Hams and shoulders...... Ibs.248.234.170 284,388,082 
$ 36.664.731 45.228.076 
DNS VC icscdiucsaevesueee lbs.237.781,474 323.950,957 
$ 29,178,320 42,700,431 
ce a a Ibs. 22,408.672 32,023,121 


$ 2,585,037 3.742,420 
TT ELELY ere Cr eT. lbs. 73.730.478 77,902,437 


$ 9.690.664 9.181,098 
Pash sshsheuase sane aeee 1bs.757.359,445 786,174,404 
$ 96.027,001 95,982,778 
ee ee Ibs. 20.997.765 18,958,224 
$ 2,829,268 2.416.676 
lard comp. animal fats. .Ibs. “s 722,982 5.614.421 
$ 1,607 748,080 
Margarine, animal fats... .1bs. ots 57 1,563,636 
$ 96,670 258,254 
oo. a. ee Ibs. 22,374.310 33,253,619 
$ 2.313. 265 3,576,083 
Tard comp. veg. fats....lbs. 5,208,654 7,812,943 


$ 723,995 1,075,281 
*Included in ‘‘Hams and shoulders’ prior to Jan- 
uary 1, 24. 
**Included in ‘‘Bacon’’ prior to January 1, 1924. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices React—Hog Movement Liberal 
Liquidation in Futures—Export Inter- 
est Quiet. 


The change in values from the high 
prices of the movement has been radical. 
Hos declined 2c a pound from the high, 
and ‘ard after selling at 16.95 reacted al- 


most as much. The advance in prices 
appeared to be a persistent stampede of 
shoris and those who had anticipated a 
shortage in supplies which the situation 
possibly did not justify. The rise in 
prices had begun to affect the shipping 
demand, and there seemed to be a pause 
in the fresh buying orders although the 
actual figures of shipments from Chicago 
and other points do not reflect this con- 
dition materially. 

Export movement was rather moderate, 
the total shipments of lard the past week 
being 13,300,000 Ibs. against 14,300,000 Ibs. 
last year and meats 14,300,000 against 20,- 
300,000 Ibs. The export movement of pro- 
duct in September showed a decrease of 
18,000,000 lbs. of lard; 23,000,000 lbs. of 
bacon; 14,000,000 lbs. of hams and shoul- 
ders, and a decrease in beef and pork. 

No Serious Lard Decrease. 

The total figures of the export move- 
ment since the first of January last do 
not show any serious decrease in lard. 
The reduction is only about 29,000,000 Ibs. 
while the exports of neutral lard show an 
increase of about 2,000,000 lbs. The de- 
crease in hams and shoulders has been 
about 21,000,000 lbs. and bacon decreased 
about 65,000,000 Ibs. 

These decreases are not yet important 
enough to have any serious bearing on 
the fat or the meat situation, and they do 
not suggest that the advance in prices 
has been prolonged enough or _ serious 
enough to shut off the foreign distribu- 
tion. This is a question which has been 
discussed from various angles in its pos- 
sible effect on the market. 

With the packing approximately 2,275,- 
000 less from March Ist than last year, 
the decrease in the supply of product has 
been material enough so that some falling 
off in the export movement was essential 
if the domestic demand is to be kept up. 

Meat and Fat Shipments. 

The totals of meat shipments and fat 
shipments as reported by the Department 
of Commerce for the month of September 
and for nine months this year are very 
interesting and are given on another page. 

August Slaughter Figures. 

The August statistical statement of the 
production and distribution of animal prod- 
ucts makes very interesting reading. The 
number of cattle slaughtered for the eight 
months was 5,828,854, against 5,798,043 and 
the average dressed weight 520.07 Ibs. 
against 525.64 Ibs. last year. The total 
amount of product produced including veal 
was 3,318,000,000 against 3,307,000,000 Ibs. 
last year. 


The figures on hogs showed an increase 
cf about 750,000, in the total number 
slaughtered this being 35,276,289 under 
Federal inspection against 34,548,970 last 
year, but the average dressed weight was 
only 171.86 lbs. against 176.52. The re- 
sult of this was that the total product 
was 6,016,000,000 ibs. against 6,069,000,000 
Ibs. last year. A rather interesting fact 
was that the production of lard was 17.34 
Ibs. per hundred liveweight against 17.14 
lbs. for the average of the preceding year. 

The total production of animal prod- 
ucts for the eight months was 9,630,000,000 
Ibs. of beef, pork products and mutton, 
compared with 9,672,000,000 Ibs. last year. 
With a falling off in the export movement 
in the period there has been a little more 
available for domestic distribution which 
has not proved any burden on the market. 


Stocks of Pork Products Higher. 


Total stocks of product are less than 
last year on pork with lard a little more 
than last year, while the stocks of beef 
show very little change and stocks of mut- 
ton also show very little change. The dis- 
tribution of this gigantic quantity has been 








PORK PRODUCTS EXPORTS. 
Exports of pork products from prin- 
cipal ports of the United States during the 
week ending October 25, 1924, are re- 
ported by the U. S. Department of Com- 
merce as follows: 
Hams and Shoulders, Including Wiltshires, 


—Week ending—— Jan. 1, ‘24 

Oct. 25, Oct. 18, Oct. 11 to Oct. 
1924. 1924. 1924. 25, °24. 
1,000 1,000 1,000 1,000 


pounds. pounds. pounds. pounds. 
3,4 1,913 








Li WARP Nps ien/ paren iraere 3,436 2,124 273,811 
To Belgium ...... k eas 15,329 
GERMANY <cs.0.. oe ee 754 
Netherlands .... .... ee ase 2,212 
United Kingdom. 3,004 2,042 1,616 222,299 
Other Europe ae Sore aSEe 5,583 
ear 4 re ates 9,134 
A re 391 54 290 13,280 
Other countries 37 28 7 5,220 
Bacon, Including Cumberlands. 
TR cadadcnces -. 5,221 7,285 4,486 284.534 
De SME. Cp ccine ances 438 450 9,072 
Germany 1,153 2,842 75 43,201 
Netherlands .... 327 378 545 20,068 
United Kingdom. 2,924 2,465 2,466 113,640 
Other Europe.... 763 1,150 914 68.433 
Co ere 10 ay 5,552 
GET deeneenssa 1 wee 35 =—-.21,153 
Other countries . 13 2 1 3,385 
Lard. 
TOE 5 ccateecangens 13,766 15,5384 12,738 814.626 
To Belgium . és 28 503 342 28,037 
Germany .. . 6,348 6,632 1,762 274,723 
Netherlands .... 774 686 1,966 59,272 
United Kingdom. 2,576 4,062 4,220 198,181 
Other Europe .. 1,614 2.193 2,769 100,926 
COMMER. ocdccccce 216 90 45 10,193 
Ge doe ene caes-< 1,783 632 954 76,835 
Other countries... 427 736 170 =66,459 
Pickled Pork. 
| PEPE rer rer 961 514 352 24,838 
To Belgium ...... toni re a0 313 
CC eer 440 wees sca 1,223 
Netherlands .... .... Sece aioe 211 
United Kingdom. 129 69 109 3,168 
Other Europe 211 285 110 2,476 
COE Ve cscacc 146 46 127 4,870 
CNN al 6irruts 3% 10 Sate 5 2,681 
Other countries. . 25 73 p | 8,886 
WEEK ENDING OCTOBER 25, 1924. 
Hams and 
shoulders Bacon Lard Pickled pork 


M pounds. M pounds. M pounds. M pounds 
Boston aes ee 440 





Detroit 745 429 721 75 
Port Huron .... 1,263 651 846 170 
New Orleans .. 37 13 902 35 
New York <: aniicgtace 4,127 9,984 241 
Key West .... 391 1 1,257 


Philadelphia ... .... ake 56 


at steadily advancing prices, particularly 
on pork products, until comparatively re- 
cently, when the markets have shown a 
sharp reaction. 

The current receipts of hogs are run- 
ning a little less than last year at west- 
ern points, the figures for last week being 
507,000 against 597,000 last year, and there 
is also a slight decrease in the cattle move- 
ment, but an increase in the movement 
of sheep. 

PORK—The market was quiet and firm 
with mess at New York $30.00@31.00, 
family, $32.00@34.00, short clears $30.00@ 
34.00. At Chicago mess pork was quotable 
at $30.00. 

LARD—The market was quite strong 
with cash demand somewhat better, with 
prime western New York sold at 16.20@ 
16.30c, middle western 16.05@16.15c, City 
153%, @l6c, refined continent 17%c, South 
America 18c, Brazil kegs 19c, and com- 
pound 13@14. At Chicago regular lard 
in round lots was quoted .30 over Dec., 
loose lard 1.05 over Dec., and leaf lard 
at 17c. 

BEEF—The market was moderately 
active and firm, with mess New York $17.06 
(@18.00, packet $17.00@18.00, family $20.00 
(@22.00, extra India mess $35.00@36.00, No. 
1 canned corn beef $2.35, No. 2, 6-lbs., 
$15.00, and pickled tongues $55.00@65.00, 
nominal. 








SEE PAGE 43 FOR LATER MARKETS. 








BRITISH PROVISION MARKET. 

(Special Letter to The National Provisioner.) 

Liverpool, England, Oct. 18, 1924—The 
bacon market remains in the same strong 
position owing to the very light supplies 
on hand, and continued firmness of packers 
advices. On fresh goods prices continue 
to move against the buyers, who have dit- 
ficulty in filling their requirements. Ad- 
vances have to be recorded on all Amer- 
ican bacon during the week. 

Hams continue to be firm, with a very 
fair demand for fresh landed parcels, and 
the cold stored parcels are gradually mov- 
ing into consumption. Shoulders are in 
small supply and very firm. 

Lard on spot continues to be firm, in 
sympathy with the strong Chicago ad- 
vices. 

ee 
BRAZIL MEAT EXPORTS. 


Official statistics showing the exports of 
meat and meat products from Brazil dur- 
ing the first five months of 1924, as trans- 
mitted to the Department of Commerce 
by Consul Alphonse Gaulin, Rio de Ja- 
neiro, were as follows, with comparative 
figures for the same period in 1923: 

Five months 1923. Five months 1924. 


Metric tons. Metric tons. 


Frozen meats .......-- 50,011 





WOO ss kndoces 921 
Preserved meat 1,055 
TOOT ci cccccee net 10,641 
Jerked beef .......00- 1,087 


During the 1924 season, January to June, 
846,981 head of cattle were slaughtered 
in the state of Rio Grande do Sul. 
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Let Us Carry Your 
Temperature Burdens 
and Worries 


Temperatures too high or too low, 
caused by human carelessness, guess- 
work, dreaming, and forgetfulness, are 
piling cares, trouble and profit losses 
on the backs of hundreds of packers. 


How we can help you 


For 33 years, we have specialized in 
making and applying Thermostatic Con- 
trol to all processes in the Packing 
Industry requiring an accurate tempera- 
ture of AIR, GAS, or LIQUIDS. Our 
engineers in 35 chief cities are Temper- 
ature Control experts. They have helped 
such firms as Armour & Co., Beech 
Nut Packing Co., Jacob Dold Packing 
Co., John Morrell & Co., Cudahy Pack- 
ing Co., and many others to solve some 
of their most difficult problems of 
temperature control. They will help 
you without obligation. 


The recommendations of our engi- 
neers will be based upon the wealth of 
knowledge and experience we have 
gained in the past 33 years. We may 
be able to save you a great deal of Time, 
Trouble and Money. You have nothing 
to lose, and perhaps much to gain by 
Write today and 
tell us where you think we might be 
able to help you increase your profits. 


talking things over. 


THE 
POWERS REGULATOR CO. 


33 Years of Specialization in 
Automatic Temperature Control. 


2725 Greenview Ave., Chicago. 


New York Boston Kansas City Toronto 
And 30 other offices. See your telephone directory 
(107) 
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Committee Reports 
(Continued from page 27.) 

Corrosion, General. 

Suggestions on Sanitation and Control 
of Spoilage. 

The Better Utilization of Blood. 

The Washing and Brining of Hides. 

Cattle Grubs and Grubby Hides. 

Mould Prevention. 

Tuberculosis in Live Stock. 

Diseases in Live Stock, General. 

Standards of Purity, Food Laws, etc. 

Painting of Refrigerating Rooms and 
Cars. 

Sausage Spoilage Problems. 

Construction Materials, Miscellaneous. 

Packing House Deodorizing. 

Deirosting of Meats. 

Acid and Water-Proofing Concretes. 

Heat Penetration of Cooked Goods. 

Canning Problems, General. 

Water-prooting, Mildew-proofing, and 
Fire-proofing Fabrics. 

An effort was made to gather the opin- 
ion of member firms, through visits and 
questionnaires, on the general problem as 
how the Bureau might best serve, and 
many helpful suggestions were thus ob- 
tained. 

The Committee’s Program. 

Out of these studies and deliberations, 
the Committee formulated the following 
program, based upon the conviction that, 
generally speaking, the industry needs to 
utilize the advantages of chemical re- 
search and chemical control, to a greater 
extent than it is now doing. 

First, to launch as soon as practicable, 
a Service Laboratory to offer to member 
firms, at cost, a high grade analytical serv- 
ice and consulting service on plant prob- 
lems of a technical character, lying be- 
tween routine chemical control and strict 
chemical research. 

It is the purpose of this plan to give 
members a better and more economical 
analytical service in connection with plant 
operations, to contribute to the standardi- 
zation and improvement of sampling and 
analytical methods now employed in 
plant laboratories, to avoid unnecessary 
duplications among plants of analyses of 
engineering supplies, and in general to 
promote and improve chemistry as a pack- 
inghouse aid. 

Second, to establish at the University oi 
Chicago, a Research Laboratory to carry 
on research in the field of fundamental 
packinghouse scientific problems. 

Progress in Realizing Program. 

A. The Service Laboratory. 

With respect to progress made toward 
a realization of these projects, the plans 
for the Service Laboratory have been 
drawn, and estimates secured on construc- 
tion and equipment. Problems of person- 
nel, cost accounting, collecting and trans- 
porting samples, firms interested, re- 
ports, records, etc., have been studied. 

The Institute, through the Central Ad- 
ministrative Committee, has authorized 
the plan and underwritten the cost until 
the Laboratory can be made self-sustain- 
ing. The actual starting of this Laboratory 
awaits only the selection of a permanent 
location for the Institute itself. 

B. The Research Laboratory. 

Regarding the Research Laboratory, the 
Bureau’s budget as provided under the 
Plan Commission for three years ending 
February 1, 1926, did not contemplate 
more than a preliminary survey of the 
field. It was not regarded as adequate 
to undertake extensive research work. 
Furthermore, the Committee and Bureau 
have been solicitious to live within the 
appropriation made, and to accomplish as 
much as possible in the way of actual help- 
fulness without asking for more funds. 

Plans for Laboratory. 

It is therefore hoped to start the nucleus 
of this laboratory as a memorial to some 
prominent packer, with the thought that 
as it develops, individuals, firms, and asso- 
ciations will wish to support special fel- 
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lowships covering particular fields, to the 
end that the greatest results may be ae- 
complished for the industry, with the mini- 
mum burden on the Institute. 

The organization of such a laboratory 
its relation to the University of Chicago 
and the most important and pressing prob- 
lems to be attacked, have all been given 
careful consideration, but details will be 
omitted here. Meantime the establish- 
ment of the laboratory on a memorial 
basis is receiving active and encouraging 
attention. 

_ Having brought these two major pro- 
jects to a point of development where for 
the moment their further progress js 
somewhat out of the committee's hands, 
the Bureau has turned its attention to a 
carrying out of such immediate features of 


the adopted policy as are at present pos- 


sible. 


Work Under Service Laboratory Plan, 

For example, this Bureau, particularly 
in cooperation with the Bureau of Prac- 
tical Research, has wherever possible, 
aided member firms by giving a consulta- 
tion service on chemical matters. 

Little else is at present possible under 
the Service Laboratory plan, pending such 
a time as the laboratory is actually avail- 
able. 

Research activities have however, not 
been suspended pending the establishment 
of the Institute Research Laboratory at 
the University of Chicago. 

Work under the Arthur Lowenstein Fel- 
lowship at the University of Chicago has 
gone forward steadily. The first objec- 
tive has been to determine the nature of 
the organisms present in a fresh, normal 
ham, with a view of tracing their source 
and relation to the organisms causing ham 
souring. 

On January 1, Dr. R. S. Vose was ap- 
pointed to a Fellowship at Mellon Insti- 
tute under an appropriation from the 
Bureau’s Budget. This investigation was 
to be in the general field of better by- 
product utilization, specifically, the better 
use of blood. 


Careful Study Made. 

A careful study of the literature had 
been made and preliminary work started, 
when on June 10, Dr. Vose met with an 
accident in a member plant and has not 
yet been able to return to his work. For 
convenience, it is planned to continue this 
study in Chicago, under the direct super- 
vision of the Bureau when Dr. Vose is 
able to resume his duties. 

Through the section on hides of this 
committee, co-perative work with the 
Tanners’ Council on improved methods of 
laying down hides, has been continued and 
on June 25, there was launched a second 
set of experiments with three large mem- 
ber companies on calf-skins and sheep- 
pelts. 

On April 17, the director met with the 
Corrosion Committee of the American So- 
ciety of Refrigerating Engineers and as 
a result of this conference a plan for 
cooperative research covering corrosion in 
the refrigerating field was formulated. In 
carrying out the project, which is to take 
the form of a Fellowship at the Massa- 
chusetts Institute of Technology, the fol- 
lowing have been invited to participate: 

National Association of Ice Industries. 

American Warehousemen’s Association, 
Cold Storage Division. 

National Association of Practical Re- 
frigeration Engineers. 

Refrigerating Machinery Association. 

United States Fisheries Association. 

Institute of American Meat Packers. 

American Association of Ice and Re- 
frigeration. 

Preliminary Experiment Conducted. 

As part of a general plan to make 4 
thorough study of various phases of meat 
pickling, a preliminary experiment is be- 
ing conducted in a member plant on the 
effect of temperature in the curing cellar. 

(Continued on page 36.) 





Wi 


wt 49 =e mm owe ee re 8D 


tae a a 








November 1, 1924. 


THE NATIONAL PROVISIONER 


TALLOW, STEARINE, GREASE AND SOAP 


TALLOW —The market the past week 
was iairly active and somewhat easier, 
with a less active demand from soap mak- 
ers, and with increased pressure of out- 
side stuff. Sales of a round lot of out- 
side tallow, equal to extra, uncovered a 
weakened technical position of the mar- 
ket, and prices were off about 3c per Ib. 
compared with last week’s highs, with 
strong intimations that the undertone was 
heavy at the decline, and that the next 
roundlot business would most likely be 
at still lower levels. 

Consumers, apparently, had satisfied 
their immediate requirements, and their in- 
difference was having some effect. In the 
west the market for tallow was slightly 
easier, Chicago reporting sales of prime 
packer at 934c, and sales of edible at 
1034c f.o.b. mid-East point. At Liverpool 
Australian tallow was firm and unchanged, 
although Australian shipments to England 
were reported to have tallen off forty per 
cent, with fine quoted at 50s 6d, and good 
mixed at 49c, 

At the London auction on Oct. 29th 
1,308 casks were offered, of which 354 
were sold, at prices unchanged to three 
pence higher for the week, mutton selling 
at 5ls@52s 6d, beef at 50s 6d@53s and 
good mixed at 50s@50s 9d. At New York 
special tallow was quoted at 93c, extra 
at 914c, and edible at 11%c. At Chicago 
prime packer was quoted at 934c, fancy 
934(a10c, edible 10c. 

STEARINE—The market was rather 
quiet and easier with sales of oleo New 
York at 13c, a decline of about %c for 
the week. At Chicago demand was limited, 
and oleo was quoted at 13@13%4c 

OLEO OIL—The market was dull and 
steady with extra New York 22c nom- 
inal, medium 20c, and lower grades 19c. 
At Chicago extra was quoted at 21% 








SEE PAGE 43 FOR LATER MARKETS, 








LARD OIL—The market was strong 
with a good demand, and the strength in 
raw materials, with edible New York 
quoted at 20%c, extra at 19%4c, extra No. 
1 at 13%4c, No. 1 at 123%4c, and No. 2 at 
een 





Another sharp ad- 
vance was registered, mainly with the 
strength in raw materials, while demand 
on the upturn was moderate. At New 
York pure was quoted at 1534c, extra at 
13%4c, No. 1 at 1234c, and cold pressed 
18@18%4c 

GREASES—The market was moderately 
active and rather strong, but the setback 
in tallow brought about a disposition on 
the part of buyers to hold off, so that 
the edge appeared to be off the market, 
for the time being at least. In the east, 
export demand was reported moderate. At 
Chicago a slightly easier tone was noted 
in greases, brown selling at 7%4c while 
an easier situation all around on choice 
white grease was reported. 

At New York yellow was quoted at 814 
@8'4c, choice house at 8%@8%c, A-White 
at 9'4c, B-White 834@9c, choice white 
14%c, At Chicago brown was quoted at 
7%4c, yellow 8%@9c, A-White 9%c, B- 
White 914, and choice white 1234@13c. 

eX od 

EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 
New York, October 29, 1924. 

All fertilizer markets in the east are very 
quiet at present. There is some demand 
for tankage, but the buyers are inclined to 
wait for lower prices, which they seem to 


WEEKLY REVIEW 


think are to follow. There probably will 
not be much activity until after election. 

Nitrate of soda and sulphate of ammonia 
are holding firm. Acid phosphate has been 
advanced 25c per ton at Baltimore and 
is now about $1.50 per ton higher than 
prevailed in the spring. 

There is not much trading being done in 
cracklings and the weather is too warm 
to move meat scraps. 

o, 


—_o—___ 


Packinghouse By-Products 
Blood. 


Chicago, October 30, 1924. 

The blood market is quiet. Sellers are 

asking $4.00 Chicago, and a little less at 
River points. 

Unit ammonia. 

NRPS 30 nacieh carp orale 5 ahs'ave bra wk ia ai RO oS AEN $3.80@3.90 

Crushed and unground .................+. 3.00@3.70 

Digester Hog Tankage Materials. 


This market is mixed. Seller’s ideas are 
up and they appear to be optimistic. Busi- 
ness in the country is poor on account of 
the good pasture conditions. 

Unit ammonia. 


Ground, 10 to 12%, ammonia............$ 
Unground, 11 to 139 ley MMMMONIB. ..0... 000 3% 
Unground, 7 to 10%, ammonia.......... ¢ 


Fertilizer Tankage anette 
The fertilizer tankage materials market 
is steady. Buyers have not shown much 
tendency to follow any advances. They 
are buying in competition with foreign ma- 
terial where they can. 






Unit ammonia. 


High grade, ground, 10-12%, ammonia... .$2.90@3.00 
lower grade, ground, 6-9%, ammonia.... 2.60@2.80 


Medium to high grade, unground........ 2:50@2 2.75 
Lower grade, unground................-2+- 2.00@2.40 
bo Re eRe errr rte 3.00 
Grinding hoofs, pigs toes, dry............ 27.00@32.00 


Bone Meals. 

This market is quiet again, with quite « 
little material offered around. A _ great 
deal of material has been moved and 
stocks are not so burdensome as they 
were. 


em ton, 


Raw bone, meal 
Steam, ground 
Steam, unground 





Cracklings. 

The crackling market is quiet. Bids are 
lower than sellers are willing to accept. 
Not much material is being offered 

Per ton. 
Pork, according to grease and quality. .$60.00@70.00 
Beef, according to grease and quality.. 35.00@60.00 
Bones, Horns and Hoofs. 

This market is about the same, not 

many sales reported. 





Horns, unassorted ...........seeceeeee$ 75.00@ —— 
Co NS ee ae ea ae 28.00G . 

EOUOUN, WRMOITONE noc cca ccscccccecens 32.006 “00 
Round shin bones, unassorted.......... 50.00@55.00 
Flat shin bones, unassorted .......... 40.00@45.00 
Thigh bones, umassorted ............ 45.00@50.00 


(NOTE.—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatin Stock. 

The market on knuckles is steady to 
strong at $31.00. Junk bones are quoted 
$25.00, there being a fair demand for both 
knuckles and junk bones. 

Per ton, 
CN reek cihds ns ccudleaidnasce $28.00@29.50 
Gibia* pie Mie Stree no cc ciccccescceces 75.00@85.00 
Rejected manufacturing bones -00@35.00 
MEIC a nw ccna ih ave den cteedenek -.00@ 25,00 
Cattle jaw, skulls and knuckle -00@30.00 
Junk and hotel kitchen bones......... .00@28.00 
Sinews, pizzles and hide trimmings.... 20.00@22.00 


Animal Hair. 

There is a little inquiry for winter hog 
hair, but summer hair is not in much de- 
mand. Summer coil dried has been sold 
at $45.00 shipping point. 





oo |: ee ei ft 
PO IAS hegre soy gin ene hes Wake’ as 6 @ Te 
Og EE an ee ere er rr ee ee 8 @ 9c 
Cattle switches (110 to 100) each........ 24@ 3%e 
ee a) ere errr rere rer im 
Horse mane hair, green, lb. ...........- 8 @ 8%&c 
Unwashed dry horse mane hair, lb.....11 @12e 
Erimee: Bares TAM. BOM: TR) .cccnscsccee 40 @d4de 


Pig Skin Strips. 
Prices are a little higher than a year 
ago. There has been a little trading, and 
there are still some contracts to be made. 


° 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner. ) 

New York, Oct. 28, 1924.—Latest quota- 
tions on chemicals and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, $3.76@ 
3.91 per cwt.; 98 per cent powdered caustic 
soda, $4.16@4.45 per cwt.; 58 per cent car- 
bonate of soda, $2.04@2.10 per cwt. 

Clarified palm oil in casks of 2,000 Ibs., 
9%4c |b.; olive oil foots, 9'4@934c |b.; East 
India Cochin cocoanut oil, 144@l15c Ib.; 
Cochin grade cocoanut oil, domestic, 124%4¢ 
lb.; Ceylon grade cocoanut oil, 1134c Ib. 

Prime summer yellow cottonseed oil, 
12'%4@13c |b.; soya bean oil, 14%4c lb.; pea- 
nut oil in barrels, New York, deodorized, 
15c Ib.; red oil, 10@ 10%c Ib. 

Extra tallow, f.o.b. seller’s plant, 9%46 
lb.; dynamite glycerine, nominal, 18c Ib.; 
saponified glycerine, nominal, 13'%c Ib.; 
crude soap glycerine, nominal, 12%4c lb.; 
chemically pure glycerine, nominal, 19c 
lb.; prime packers’ grease, nominal, 84@ 
8c Ib. 








AUGUST BY-PRODUCTS YIELDS. 


‘Lhe estimated average yield of and production of animal by-products from slaughter 
under jederal inspection is reported by the U. S. Department of Agriculture for August, 


1924, with comparisons, as follows: 


Average weight Per cent of 





per animal live weight 
Aug. 1, Aug. 1, 
1923, 1923, 
Class to to 
July 31, Aug. July 31, Aug. 
1924 1924 1924 1924 
Lbs. bs. P.ct. P.ct. 
Ldible beef fat!....36.08 7.87 3.80 3.98 
Edible beef offal... .26.70 26.28 2.81 2.76 
Cattle hides... 2... 64.94 64.06 6.83 6.73 
Eaible calf fat!.... 1. 1.52 0.79 0.77 
Edible calf offal.... 6. 6.50 3.56 8.30 
errr 5 38.97 16.74 16.29 
Fdible hog offal.... 4.68 5.34 2.10 2.23 
Pork trimmings .... 11.75 4.51 4.91 
Inedible grease? 3.40 1.37 1.42 
Edible sheep fat?. 1.80 2.74 2.36 
Fdible sheep offal.. 1.34 2.13 1.76 
2Rendered. 
1Unrendered, 


Production 
Per cent 
Aug. 1, Aug. Aug. 
1923, to aver. 1924, is 
July 31, age. Aug. Aug. of aver- 
1924 1921-1923 1923 1924 age 
1,000 1,090 1,000 1,000 P.ct. 
lbs Ibs. lbs. lbs 
329,772 7,160 26,050 29,570 108.87 
244,089 19,695 20,875 20,521 104.19 
598,168 49,098 52,259 350 102.55 
6,563 550 671 568 103.27 
29,4 2,2 2.62 2,430 110.30 
2,027,487 116,136 145,336 119,143 102.59 
254,913 15,225 17,336 16,326 107.23 
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Duplicate barrels of sweet pickle meat are 
being cured at 30, 40, 50 and 60 degrees 

F., respectively. 

One barrel at each temperature is be- 
ing tested at overhauling intervals for 
sours; the other will be examined at th: 
conclusion of the test. The effect of 
varying temperature on number of sours, 
character of the spoilage, as well as pene- 
tration of pickle, color, texture, flavor, etc., 
will be determined, 

Investigation of another phase of pick- 
ling was launched September 15 under an 
appropriation of $2,500 from the Corn 
Products Manufacturing Company. This 
is a study of the biochemical role of 
sugars in pickle. It involves comparative 
plant tests using cane sugar, cerelose and 
invert sugar. 

It is contemplated that this latter sugar 
will be made commercially available 
through the Sunland Sales Corporation, of 
California, as their new product, “Raisin 
Syrup.” This corporation has placed 
$1,000 a year to help support the above 
study, providing they decide to proceed 
with the manufacture of raisin syrup. The 
Department of Home Economics of the 
University of Chicago is co-operating in 
certain phases of this work. 

Co-operation is Evident. 

Among other firms and associations 
with whom co-operative activities are un- 
der way in fields of common interest with 
the packing industry are, “The Institute 
of Paint and Varnish Research,” “The 
American Protein Corporation,” the “Bis- 
cuit and Cracker Manufacturers’ Associa- 
tion,” “The American Institute of one oa 
“The Portland Cement Manufacturer’s As- 
sociation,” etc. Some of these satitibos 
are in co-operation with the Bureau of 
Practical Research of the Institute. 

Research activities with other Associa- 
tions can be greatly extended as soon as 
the Institute has its own Research Labor- 
atory. 

The following sub-committees of the 
Committee on Scientific Research, namely. 
the “Advisory Committee on the Mellon 
Institute Fellowship,” “The Visiting Com- 
mittee on the Arthur Lowenstein Fellow- 
ship,” “The Section on Hides,” and “The 
Section on Corrosion” have had various 
meetings and are taking an active interest 
in their respective fields. 

Bulletins Have Been Issued. 

Six printed bulletins have been issued 
by the Bureau, namely, two on Ham Sour- 
ing, and on Co-operative work with the 
_fanners’ Council, one on Tuberculosis, 
one on the Cattle Grub, and one on the 
Better Utilization of Blood. 

Practical returns on Research Invest- 
ments are necessarily slow, but activities 
to date point to the ‘tremendous possibili- 
ties for helpful service to the industry 
through these various endeavors. 

ea 
. . 
Report of Committee on Public 
. 
Relations 
By G. F. Swift, jr., Chairman. 

Members of the Institute of American 
Meat Packers must be aware from their 
day-to-day reading of newspapers that the 
Committee on Public Relations and the 
Bureau of Public Relations, which func- 
tions under the Committee’s guidance, have 
had an active year. News statements, spe- 
cial articles, letters of correction,—all these 
have played a part in keeping the public 
informed of the functioning and accom- 
plishments of its greatest industry. 

And in addition to this very important 
work of keeping the public informed, there 
have been many activities carried on by 
the Bureau of Public Relations, under the 
Committee’s direction, that have been of 
direct sales value to the membership. But 
before detailing a few of these services, it 
will be desirable to review briefly the status 
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of our public relations and the progress 
accomplished in making our industry bet- 
ter understood, more justly appreciated, 
and more correctly judged on the basis of 
its efficient service to the American people. 


For many years the American meat pack- 
ing industry, developing quickly from a 
community enterprise to the largest in- 
dustry in the country, was the target of 
politicians and demagogues. Its develop- 
ment was so rapid that those able men who 
guided its growth, their attention directed 
necessarily to pressing problems of produc- 
tion, processing, sales, expansion, and sim- 
ilar matters, perhaps did not sense fully 
the importance of the industry’s relations 
with the public, and, as a consequence, 
did not reveal to the public the facts about 
the business that the industry today gives 
out so freely. 


And, similarly, many of the industry’s 
critics, so rapid was its development, did 
not realize that the industry had become 
not only the country’s largest, when meas- 
ured by the annual volume of business, but 


G. F. SWIFT, JR. 
Chairman, Committee on Public Prelations. 


also one of the most efficient and, in rela- 
tion to agriculture and our national eco- 
nomic structure, one of the most important. 
Consequently, when these critics saw and 
criticized what seemed to be huge profits 
piling up annually, the public, lacking an 
understanding of the size and importance 
of the industry, was mindful of their criti- 
cism and gave heed to it, no matter what 
the source. 

In later years, as you know, the industry 
has kept the public better informed, and 
has given out information of the most inti- 
mate nature concerning sales, profits, and 
operating costs. The public now under- 
stands that those profit figures, which a 
few years ago seemed unduly large, were 
and are, as a matter of fact, very moderate, 
and that packers throughout the country, 
from the very smallest to the very largest, 
operate on an extremely narrow margin 
that takes from the consumer, on an aver- 
age, a profit of less than two cents per dol- 
lar of product sold; or only a small fraction 
of a cent per pound—a remarkable tribute 
to the industry’s efficiency. 

Now, as a result of the industry’s deter- 
mination to keep the public informed, 
neither producer nor consumer pays so 
much attention to the demagogue’s absurd 
cry that the price of meat to the consumer 
cou'd be lowered and at the same time the 
price of live stock to the producer increased 
by removing the packer or by hedging him 
in with additional legislative restrictions. 
On the contrary, the public is coming to 
understand that the packer’s high efficiency 
enables him to return to the producer a 
much larger share of the consumer’s dollar 
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than is true in the case of most other com- 
modities. 


Public Now Has Better Understanding, 


In the same way, the public no longer 
brings charges of hoarding for selfish ends 
against packers who utilize cold storage 
facilities to conserve surpluses from times 
of plenty to times of scarcity. On the 
contrary, the public now understands that 
such a service is essential to uninterrupted 
supply of product. 

There seems to be a general feeling 
throughout the industry that forequarters 
and other parts which sold so slowly three 
or four years ago, have been moving more 
easily during the last year or so. You un- 
doubtedly recall reading numerous state- 
ments issued by the Institute, as well as 
leaflets, booklets, and other advertising ma- 
terial, directing the consumer’s attention 
toward the less-demanded cuts. In addi- 
tion, the Institute participated in many 
campaigns, in co-operation with the Meat 
Councils and other organizations, to teach 
consumers the advantages of such cuts. 
You can judge from your own selling ex- 
perience whether these efforts have been 
helpful. 

And when discussions arise over meat 
prices, consumers no longer attack the 
packers as they did a few years ago. The 
statements that the Institute has issued 
have made it plain that the packer’s profit 
does not perceptibly affect the price of 
meat, and that, when meat prices advance 
or decline, the changes are the result of 
natural laws and not of manipulation. 

Industry’s Profits Not Excessive. 

It is highly essential that the public be 
fully aware of the reasonableness of the 
packers’ profits. It is human nature to 
avoid patronizing the man who is making 
undue profits, and there is no doubt that 
many people, misled by wrong assertions 
concerning the profits made by this in- 
dustry, have decreased their consumption 
of meat rather than continue to con- 
tribute to what they thought, on the basis 
of the information they had heard or read, 
was profiteering. 

From this it must be apparent to all of 
us in the packing industry, irrespective of 
our volume of business, that it is highly 
important to our day-to-day sales that the 
meat-eating public know the truth about 
profits in the packing industry; know that 
they are unusually reasonable and smaller, 
compared with the volume of business done, 
than in most other industries. 

We believe there is no need to attempt 
to detail here the actual dollars and cents 
value to members of the public relations 
work. We believe that members realize 
its worth and importance. However, we 
are aware that in analyzing the elements 
in any situation one is prone to overlook 
some of those which are closest to him, and 
we therefore believe that it may be desir- 
able to direct your attention to a few of 
the salient features of our public relations 
work during the last year. 


Informing Public on Meat Prices. 

We feel that the public should be kept 
informed of changes in the price of meat, 
whether up or down, and we know that 
you have seen frequently in your home 
newspapers news statements issued by the 
Institute, outlining those changes and giv- 
ing the underlying reasons therefor. When 
certain cuts of meat have been on the 
market in relative abundance and selling at 
unusually low levels, we have directed 
public attention toward them, with benefit 
to all concerned, including the consumer. 

When newspapers have published mis- 
information about the meat industry, we 
have written letters of correction, so that 
the readers of those publications might 
know the facts and judge accordingly. 

When advertisers of other products have 
libeled meat, we have remonstrated with 


(Continued on page 39.) 
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Market Moderately Active—Prices Barely 
Steady—Cash Trade Good—Seed and 
Crude Firm—Lard Strength Helping 
Market—October Consumption Heavy. 


The cotton oil futures market on the 
New York Produce Exchange the past 
week was moderately active and irregu- 
lar, over narrow limits, with the under- 
tone barely steady, and with the decline 
checked mainly by the strength in out- 
side markets, especially in lard. Im- 
portant speculative demand for futures 
was lacking, and a great deal of the mar- 
ket’s support came from local profes- 
sionals. On the bulges, offerings increased 
and pressure was in evidence from ‘re- 
fining sources, the latter tending to keep 
the bulges in check. 

Southern and western commission 
houses were on both sides, in a limited 
way, but the big western long interest 
again did little or nothing, according to 
reports. On the breaks the locals sup- 
ported the market, but on the bulges senti- 
ment was more mixed. 


Bulk of Buying on Distant Months. 


The week’s operations, on the whole, 
were featured by refiners’ selling of Nov., 
March and May, with the bulk of the 


buying limited to the distant months, and 
with most of the demand coming from 
ring longs. 

Lard Market Helped Oil. 

The*strength in the lard market helped 
oil considerably. The firmness in that 
quarter made for limited pressure of crude 
and seed on the market, and consequently 
limited hedging pressure on futures. At 
the same time, the strength in lard in- 
duced some commission house buying, and 
tended to check outside bear pressure. 
Notwithstanding the strength in other 
greases, the*oil market made a rather poor 
showing, comparatively, and the relative 
weakness in nearby oil was one of the 
outstanding features. 

The October delivery reached the thir- 
teen-cent level before it expired, a new 
high for the season, with a few speculative 
shorts holding out till the last. With 
November about .15 over Dec. and selling 
at about the same basis as March, it is 
expected that refiners will deliver about 
10,000 bbls., on Nov. contracts the latter 
part of the month. One leading local trad- 
er is believed to be the principal long, 
and openly states that he intends taking 
delivery of the oil. 

For several days refiners have been sell- 
ing Nov. in a moderate way, presumably 
with the intention of checking any sharp 


upturn. It is generally figured that not- 
withstanding the fundamentally strong 
world’s position of edible fats, this pres- 
sure will continue on the market at least 
for the next sixty days, or during the 
period when accumulation of seed and 
crude by the leading manufacturers and 
distributors is under way. 

It is figured that the larger crop of oil 
this year will make it somewhat easier for 
the refiners to deliver oil on the New York 
market on contracts, without interrupting 
their cash business, as such deliveries have 
during the past two seasons, at least, when 
short crops were produced. 


Trade Leaders Bearish. 


As a result of the general situation, the 
trade leaders at present are bearish on the 
market, anticipating some moderate de- 
cline, while the movement to market is 
under way. In most quarters the impres- 
sion appears to prevail that safter the turn 
of the year, sufficient oil will have moved 
into consumption, and the bulk of the 
stock will be in strong hands, which will 
permit of somewhat higher levels than 
will prevail the Ist quarter of this year. 

To some quarters it would not be sur- 
prising to see a sharp bulge in all quar- 
ters next week, particularly after election 
day, especially should President Coolidge 
be re-elected, but should the election turn 
out otherwise, considerable unsettlement 
and lower prices are expected to follow, 
immediately. 

Cash demand for oil remains very good, 
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according to all reports, and October, true 
te past experiences, promises to run into 
large figures, with some estimating the 
month’s consumption at from 275,000 to 
350,000 bbls., against 234,000 last year. A 
good many of the holes are being rapidly 
filled up, and the cash trade is predicting 
that by mid-November all of the holes will 
have been filled, and that, from that time 
forward, the pressure of cash oil on the 
market will become more pronounced. 

Those bullishly inclined are impressed 
by the lard price, and by the favorable 
prospects for a continued large trade in 
compound, owing to the smallne ss of the 
lard stocks, the heavy marketings of under- 
weight hogs, and the discounts for com- 
pound. Those bearishly inclined are look- 
ing mainly at the larger oil crop than last 
year, and feel that prices must go to a 
level where a broadened domestic trade 
must develop, or other outlets be found, 
and it is not difficult to find one who is 
satisfied that January oil will go to nearly 
five cents a pound discount under January 
lard. 
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The crude markets ruled quite steady, 
with:a moderate trade, during the week. 
Reports had it that one prominent com- 
pound interest had bought a round lot in 
‘Texas at 8%c, but this same interest is 
known to have sold some crude, also. The 
southeast was holding strongly for nine 
cents, at which figure offerings were free, 
and the market was quoted—Southeast 
S7%4@9c; Valley 87%c sales; Texas 854@ 
$34c. 

The tallow market, under pressure of 
outside stuff, sold off 3¢c per lb. from last 
week’s highs, with extra New York quoted 
at 9'4c, and with the undertone of the 
market somewhat weaker, ‘and with the 
soap-level for cotton oil just that,much 
satisfactory. 


_ COTTONSEED OIL—Market transac- 
tions— 


Thursday, October 23, 1924. 


EMDR Ook car ealcc. ein ence eee. 4 
LS AS ee meerergarse memories |b CBRE | ot 
] ee 300 1088 1086 1082 a 1084 
ROBT eck wus 1000 1059 1052 1052 a 1053 
RES, wckae ce ce 3200 1065 1055 1055 a 1056 
Lo A ae 100 1065 1065 1060 a 1070 
Mar. ......... 2300 1075 1070 1068 a 1070 
TIN cis icbigos ... 1072 a 1080 
SIG os cause 1000 1093 1090 1083 a 1085 


Total sales, Seabee switches, 9,900 P. 
Crude S. E. 9c Sales. 


Friday, October 24, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


SAT ...csoebl anges Seana eee eee: 

CC Or cornea | Ue 
(Saeed 1300 1065 1058 1060 a 1070 
Dec. ......... 1700 1045 1031 1035 a 1040 
Jan. ......... 2800 1043 1035 1042 a 1043 
BAD: . 0. cvia~s ames oeee si sane AOD 
Mar. .......-. 3800 1059 1032 1056 a 1060 
AMIN. aed. os ..+- 1055 a 1080 
NBO hc couek 1800 1075 1070 1073 a 1075 


agg sales, medion switches, 11,400 P. 
Crude S. E. nom. 


Saturday, October 25, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 

SO es We eee 
CS Pe ae ee eer: || IC ae 
Nov. ......... 700 1045 1045 1045 a 1050 
LS 1000 1037 1027 1026 a 1028 
SRN ans aces 4100 1038 1027 1028 a 1029 
SR rie 5 ve ck does loess ADE DRED 
Cr ter 2200 1056 1047 1048 a 1049 
ROTEL cou dake sy wkinow enna once MDM Pane 
May ......... 1700 1070 1061 1064 a 1065 


Total sales, including switches, 9,709 P. 


“rude S. E. 834@9c. 
Monday, October 27, 1924. 

—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

Mai SG owes SET OSS. 50 
RON es ten "300 1300 ) 1250 1250 a .... 
Nov. .......-- 1300 1080 1057 1070 a 1075 
Dec. ......... 1500 1047 1031 1046 a 1047 
BAIS os eoe5 5 a 2800 1050 1035 1048 a 1050 
els oo. a ee he ee, Boe eS 
Mar. ......... 3700 1068 1054 1061 a 1062 
AWOTAN cts o eu 1063 a 1075 
| eee ee 3400 1081 1070 1075 a 1080 


Total sales, including switches, 15,400 P. 
Crude S. E. 834@9c 
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Tuesday, October 28, 1924. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

<)  e Swe) calcio: a5 eee) Coe 
MERE eas eee 200 1275 1275 1200 a -...; 
MON «ce wes es 3600 1075 1064 1062 a 1064 
Lee oo 1900 1053 1035 1036 a 1038 
BRS os Shes 3300 1057 1040 1043 a 1044 
D2 ashe anos 1045 a 1060 
BRON rose ss wc 9400 1074 1059 1060 a 1061 
| ee sims: @eein oneal ee 
| ee ee 4200 1089 1074 1075 a 1975 


frag sales, including switches, 22,600 P. 
Crude S. E. 834@9c. 


Wednesday, poral 29, 1924. 


nge— —Closing— 


Sales. High Low. Bid. Asked. 
So Te bape: an GS: wis wins ROMO ae 
LoS er ee 1000 1065 1050 1051 a 1053 
le 600 1040 1039 1034 a 1036 
Rey et 3400 1048 1032 1037 a 1038 
1 > eer .-.. 1040 a 1050 
| ee 3400 1065 1050 1054 a 1055 
eee te .. 1055 a 1070 
BOW ow Sanex oc 4300 1078 1065 1070 a 1072 
| See scoe swe SVD a GOD 


Total sales, techies switches, 14,500 P. 
Crude S. E. 87%@9c. 
Thursday, October 30, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


2) CS tanec et at rie ne ere Bi yean 
November ........ eS 1055 a 1060 
December ........ 1033 1029 1036 a 1040 
January ........... 1035 1032 1041 a 1044 
MORTBATY. 4..<5.><5 sass sess AED @ 106s 
March ............ 1060 1046 1058 a 1060 
UES ARR Sie vais 220 suse G00 107 
Miia 5 occ ee 1072 1059 1072 a 1073 
[enn ee | 








SEE PAGE 43 FOR LATER MARKETS, 








SOUTHERN MARKETS. 
Dallas. 


(Speciai Wire to The National Provisioner.) 
Dallas, Tex., Oct. 30, 1924.—Prime cot- 
ton seed delivered Dallas $38.00; prime 
crude cotton seed oil, f.o.b. Dallas, 84@ 
85ec; 43 per cent cracked cake and meal, 
$39.00; hulls, $7.75; mill run linters, 34%@ 
6c. Warmer weather and no rain past 
week. 
New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Oct. 30, 1924.—Prime 
crude steady at 8c bid, 834 @9c asked. 
Refined active; spot yer] scarce; 36 per cent 
meal, $38.00; 40 per cent meal $40.00, de- 
livered New Orleans. Market weaker with 
buyers fairly well stocked and mills show- 
ing more disposition to sell. Loose hulls, 
$11.25; sacked, $14.25, delivered New Or- 
leans. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Oct. 30, 1924.—Present 
prices, 85¢c bid, valley, but mills holding 
at present. Forty-one per cent meal, 
ae. $38.00. Loose hulls, Memphis, 

9.50. Weather ideal for rapid gathering 
of the crop. 


1% 


av Ten 

LITHUANIAN LINSEED TRADE. 

Statements in the Lithuanian press indi- 
cate that the exportation of linseed from 
Lithuania is becoming of increased im- 
portance. During 1922 there were ex- 
ported 8,593 tons, as compared with 18,910 
tons exported in 1923; and 2,853 tons dur- 
ing the first two months of 1924, accord- 
ing to statistics furnished the Department 
of Commerce by Consul H. E. Carlson, 
Kovno, Lithuania. 

The average price for linseed in Lithu- 
ania is $68.90 a ton. Great Britain is the 
most important purchaser of linseed, Ger- 
many and Latvia also purchasing consid- 
erable amounts. 
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Committee Reports 
Continued from page 36.) 


them, and in practically every case have 
received justice from the advertiser. 





, W! unfair and unfavorable legislation 
has been imminent, we have co-operated 
with other committees and with the Presi- 
dent of the Institute in exposing it. 


As developments have occurred along 
operating, scientific and educational lines 
within the industry, we have prepared news 
statements to inform the public, in order 
that all might know the industry’s pro- 
gressiveness, 

Special articles have been prepared on 
various phases of the industry for import- 
ant publications, which have reached in- 
fluential audiences. 

Helping to Sell Meat. 


To help members sell their meat we have 
prepared advertising material of an authori- 
tative nature on the food value and health- 
fulness of meat and have supplied leaflets 
carrying the same messages, which mem- 
bers are inserting in packaged goods and 
using in other ways. 

Jointly with the Committee to Confer 
with Live Stock Producers, we have super- 
vised the issuance by the Bureau of Public 
Relations of a monthly review of the live 
stock and meat situation which not only 
has kept the membership fully informed on 
the underlying market situation, with re- 
spect both to live stock and to meat, but 
also has served to inform the producer of 
current market trends and the factors af- 
fecting them. This has been supplemented 
by monthly analyses of storage stocks 
which have received warm praise from 
some of the leaders in the industry, 

These are but a few of the activities 
which the Committee on Public Relations 
and the Bureau of Public Relations have 
carried on in your behalf, but they will be 
sufficient to indicate that the work has 
become increasingly important to all of us. 

Our industry, the largest in this country, 
measured by volume of sales, comes in con- 
tact with virtually every consumer at least 
once or twice and usually three times daily 
through its product. Our public relations 
are, therefore, of tremendous proportions 
and possibilities. And it is only fair to say 
that our experience proves the wisdom of 
taking the public into our confidence. 

In this work of keeping the public in- 
formed, the committee is pleased to report 
that the industry’s statements, issued 
through the Institute, have not been chal- 
lenged, but have been accepted everywhere 
for what they were—facts and facts only— 
and statments from the Institute have come 
to be recognized as authoritative and ac- 
curate. 





— 
. . 
Report of Committee on Foreign 
Relations and Trade 
By Robert Mair, Chairman. 

During the year the Committee on For- 
eign Relations aid Trade has been active 
in the matter of a number of questions 
which we consider to be of importance to 
the industry, accounts of which are briefly 
submitted herewith. 

One of the most important of the ac- 
tivities of your committee has been the 
correspondence and negotiations between 
the Liverpool Meat Importers Association 
and the Liverpool Provision Trades Asso- 
ciation for the purpose of developing a 
contract of written rules under which trade 
can be carried on between American pack- 
ers and Great Britain more satisfactorily. 


Trade in Frozen Fresh Pork Cuts. 


During the year an effort has been made 
to reach an agreement with these British 
dealers concerning the trade in frozen fresh 
pork cuts. As stated, there have been no 
written rules in existence dealing with 
such transactions and, in consequence, 
many claims have arisen resulting in se- 
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vere losses to the sellers during the past 
year. 

Rules which had been ‘the subject of 
much discussion between the Liverpool 
Meat Importers Association (representing 
mainly the buyers) and the Liverpool Pro- 
vision Trade Association (representing both 
buyers and sellers) were eventually agreed 
upon, drafted, and submitted to the Insti- 
tute for its consideration. Your Commit- 
tee on Foreign Relations and Trade found 
it necessary to suggest some changes which 
were largely in the way of amplifying and 
clarifying the proposed rules and which 
also involved some changes in material 
points. These changes in most cases have 
been agreed to by the Liverpool Associa- 
tions, but there are still a few points of 
difference which will have to be adjusted, 
and this no doubt will be accomplished in 
the near future, 


Several Differences. 


These differences relate to: 
1. (a) The description of pork loins 
which the British buyers stipulate “shail 


comprise not less than nine nor more than 
twelve ribs.” 

(b) They ask for a guarantee of full 
weight outrun at destination. 

(c) They desire a margin of five days 
after final discharge of the goods from 
steamer for weighing and inspecting. 

2. They stipulate that when pig carcasses 
are sold of a stated range the average 





ROBERT MAIR. 
Committee on Foreign Relations 
and Trade. 


Chairman, 


weight of the parcel “shall be within 5% 
of the mean.” 

When these rules have been agreed upon 
and adopted by the Liverpool Associations, 
they will govern the trade in North Ameri- 
can fresh pork products at all United King- 
dom ports and greatly facilitate trade with 
the United Kingdom in those products, 
which is likely to become one of consider- 
able importance. 

It is well to add in passing that the Pro- 
vision Trades Association of the United 
Kingdom has corresponded with your Com- 
mittee on Foreign Relations and Trade, 
registering objections to the British trade 
being discriminated against by United 
States shipping. It is our understanding 
that the Institute's Traffic Committee is 
in touch with this situation. 

Use of Borax on Exports 

Another very important activity in the 
United Kingdom which will affect Ameri- 
can export trade of meat products is the 
discussion taking place there with respect 
to the use of borax in the packing of 
American hams and bacon for preservative 
purposes. During the past year a British 
Parliamentary Commission has been sitting 
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and taking evidence with respect to the 
use of preservatives and coloring matter in 
food. The commission has made one re- 
port recommending that the treatment of 
meat with formaldehyde or any of its 
derivatives should be prohibited. 

American packers are mostly interested 
in the report of the Commission on the 
use of borax in packing bacon for export 
to the United Kingdom. A great deal of 
evidence has been heard by the Commis- 
sion on this subject, some in favor and 
some opposed to the use of borax for this 
purpose. The Commission has not yet 
issued its report, but it may be expected 
some time in the not distant future. 

The Department of Agriculture has re- 
cently succeeded in securing the permis- 
sion of the French Government to allow 
the importation of frozen American pork 
meats into France. The French prohibi- 
tion against the importation of American 
frozen fresh pork which was temporarily 
lifted from April 17 to September 1, 1924, 
has been extended from September 1 to 
December 1. Such meat from North and 
South America may now be imported into 
both France and Algeria. The Committee 
believes that it is reasonable to expect 
further extensions and perhaps the ultimate 
removal of such a prohibition on the part 
of the French Government, 


The Belgian Pork Market. 


Your committee made representations to 
the Department of Agriculture, requesting 
that they approach the Belgian Govern- 
ment in a manner similar to the negotia- 
tions which were conducted with the 
French Government in an effort to secure 
the permission of the former government 
to permit importation of American frozen 
fresh pork products. Since these represen- 
tations were made, there have been no 
additional developments which have come 
to the attention of your committee. 

Representations were made by your com- 
mittee to Berlin when activity on the part 
of the German legislative bodies for the 
re-enactment of pre-war duties on importa- 
tions of meats occurred. As _ exporting 
members no doubt remember, the former 
duties imposed by Germany prior to the 
war were almost prohibitive. It is believed 
that, owing to the fact that Germany is 
dependent upon importation of meats from 
foreign countries to supply their needs, any 
duties levied will be in accord with their 
interests for home consumption, and there- 
fore will not be prohibitive to the Ameri- 
can export trade. There has been no ten- 
dency on the part of Germany to place an 
import duty on lard. Recent cable dis- 
patches from Germany say that the bill 
which would reimpose duties on meats 
coming into that country did not come be- 
fore the last session of the Reichstag. 


Standardizing Cuts for Export Trade. 


As exporting members undoubtedly know, 
the Bureau of Agricultural Economics of 
the U. S. Department of Agriculture has 
been giving considerable study to the mat- 
ter of standardizing cuts of meat for export 
trade. The Bureau of Agricultural Eco- 
nomics in working up proposed standards 
for export cuts, asked for a conference 
with your Committee on September 12, 
1924, for the purpose of obtaining our 
ideas with respect to the standardization 
of cuts. 

At that meeting these representatives of 
the Bureau, namely, Messrs. Tenny, Whalin, 
Michael, Davis, and Schoenfield, indicated 
that there had been a considerable demand, 
it seemed to them, for the standardization 
of export meat cuts in order that the 
American farmer could more intelligently 
produce the type of animal which the con- 
suming trade preferred. In so doing they 
believed that the production of the kind of 
meat which the trade desired would result 
in a reflection of better prices to the pro- 
ducer, and would be beneficial also to both 

(Continued on page 48.) 
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FRIDAY’S CLOSINGS 


Provisions. 

Hog products irregular at the close 
of the week. Undertone slightly easier 
owing to smaller clearances, limited for- 
eign demand, weakness in hogs and larger 


hog receipts than expected. Domestic 
trade fair. 

Cottonseed Oil. 
Cottonseed oil dull and steady. Re- 
finers moderate sellers; offerings absorbed 


by commission house and locals. South- 
east crude, 834@87c, sales; valley, 834c; 
Texas, 85¢c. Cash trade repofted fair. 
Quotations on cottonseed oil at Friday 
noon, were November, $10.58@10.60; De- 
cember, $10.39@10.45; January, $10.41@ 
10.46; February, $10.40@10.65; March, 
$10.58@10.60; April, $10.60@10.69; May, 
$10.71(@10.74; June, $10.72@10.90. 
Tallow. 
extra, 9c. 
Oleo Oil and Stearine. 
Stearine, oleo, 13c, asked. 
a 


FRIDAY’S GENERAL MARKETS. 

New York, Oct. 31, 1924.—Spot lard at 
New York, prime western, $16.45@16.55; 
middle western, $16.30@16.40; city, $16.00: 
refined, continent, $17.50; South American, 
$18.25; Brazil kegs, $19.25; compound, 
$13.00 14.00. 

Liverpool Provision Markets. 

Liverpool, Oct. 31, 1924.—(By Cable)— 
Quotations today: Shoulders, square, 
none; picnics, 72s, hams, long cut, none; 
hams, American cut, 104s; bacon, Cumber- 
land, 106s; bacon short backs, none; bellies, 


Tallow, 


clear, 106s; Wiltshires, none; Canadian, 
none; spot lard, 91s. 
Hull Oil Market. 
Hull, England, Oct. 31, 1924. — (By 


Cable.)—Refined cottonseed oil 
crude cottonseed oil, 46s. 
—_y— 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to Oct. 31, 1924, show 
exports from the country were as follows: 
To England 78,305 quarters; to the con- 
tinent, 130,807 quarters; to other ports, 
none. 

Exports for the previous week were as 
follows: To England, 62,093 quarters; to 
the continent, 7,969 quarters; to other 
ports, none. 


49s 6d; 


eee 
PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 


October 25, 1924: 





Week Cor. 
ending Previous week 
Western dressed meats: Oct. 25, week. 1923. 
Steers, carcasses ..... 2,874 3,300 3,150 
Cows, carcasses ...... 858 761 477 
snlls, carcasses ...... 234 278 164 
Veals, carcasses ..... 1,925 2,072 1,256 
Lambs, carcasses ..... 10,771 10,155 7.538 
Mutton. carcasses 1.641 1,916 1.640 
POE, TOG hs asenkn-e eno SOR 365,382 243,275 
Local slaughters: 
RENEE. cues «a wGue ss <a 2,021 
CORVOE  cesepadsvevawes 975 2.197 
DUD 0454 (a0 aneednonss 6.920 20,191 ’ 
rr Cree tere 21,884 6,931 5,486 


— von 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, Octo. 

ber 1 to October 29, were 36,821,203 Ibs.; 

tallow, 893.200 lbs.; greases, 3,452,000 lbs.; 
stearine, 156,000 Ibs. 
an 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 


York, October 1, to October 29, 290 bbls. 
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THE WEEK’S CLOSING MARKETS 





RECEIPTS AT CENTERS. 




















SATURDAY, OCTOBER 25, 1924. 
Cattle. Hogs. 
oo eo sarac Sas eease 9 40s ee 6389 5,747 
ae 1,555 4,516 
ia TT Or eee eee 936 7,968 
eS ecan ened ace ene ne 591 5,762 
NE otis a aia ve awake 426 7,774 
Sioux City 717 8,959 
St. PREE 2... . 2,612 2,283 
nn > Ae 400 400 
IS bo cs sev esnsees 1,000 500 
PRES eee 100 500 
SUT 5 5545 sis ceewae snes 500 300 
ROT occ i wines sce cas 200 1,000 
IT ax cae oc tivavidans Ads< 200 500 
ee eee 300 11,000 
PUY 6 oirewn cannes ¢4-¢ 200 4,500 
oo eae 400 4,600 
WI Grp 8s se Senedaas 100 3,000 
CIR ac tsicecey even euste 300 2,500 
Nesievetee, TOM. ..ccccceecs ca 800 
ON os siostaa pecs tenes 300 400 
MONDAY, 
OS Peer ore ree eee 5 
Kansas City 5 
CHRMOE virck adeloscae ances seen 5 
ee ER reer. | ay 
St. Joseph ..... . 
I ED os cie eacnscva-eae 9, 
le NN Sete ar 4G ik Ce Rees eles A 
OlJahoma City 1,100 
Fert Worth 1,200 
Milwaukee 1,200 
Es eisccaus esascena'ss 1,200 
TAME? vwensccseceseawnn Sal 2,000 
WEE nde esreavessievcens 3,000 
eee |) ers 6,000 
PICO OUPEN oci65:6s cscs 9,000 
oo a re is A 
DEE? dcncwivecceeeurnscee s 3,200 h 
RIES we nok ds sisieanieeec-6 6% . .f 
Weanlwao; TORN, oocccecces 500 1,600 
NE causa kaa saws 4,600 2,300 
TUESDAY, OCTOBER 28, 1924. 
So) eee eer rar 14.000 34.000 
ot are 22.000 0.000 
CUMBIIE 5 6.65.40 ic 00 cca seacces 13 000 5.000 
a A eer 10.000 18,000 
St. Josey 8.000 6.000 
Sioux City 3.00 5. 000 
ek! err 2,500 15,000 
Cea CHEF. osc cesse's 1.000 600 
WE FR co veccccwseecess 4,206 800 
be ey, EOE ere 1.000 5.000 
OI revit iwtenebscvcecece 4 3,000 1.800 
SEE © 5 kncceepecccvenes 200 1,500 
ET isha vie 6's 0918.00 oe - 1.200 600 
FRGIAMADONE 20.0005 cc ceeeens 1.200 11.000 
gi oe eee 100 2.000 
CRNOTIED  o oc ce iccasvsiecese 700 4.000 
ee er 200 2.5) 
CRUG, hn atcvene veces 200 2.500 
Weetivare, TORR. oc ccccccse 100 1,300 
TOURS  ccceccsicscnt coves 700 1,400 
WEDNESDAY, OCTOBER 29, 1924. 
OO 5s sc6 cic oo sts sviee vtiewe 25.000 
Kansas City 11.000 
CHAR 3 o:s.¢0% 7.000 
St. Louis 13.000 
St. Josenh 7.500 
Sioux City 7.000 
Se INE © sales sasre-soeare sities gia man 15.000 
Cora memne CIF 2c scctcccns 1,800 300 
We ON 5 656s 00 0a see 4.000 800 
WHVWOTKGG. 6c cise cese 7 4.000 
NE esd os:0 ctiva'e ees 00-43 2.8 ALL 
TPM 6 x0s< ssa 0060000 400 1. AN 
OTRO os ve wine ars w a wales wae 1.000 1.000 
DOE hccienyarees eux 1.200 9.000 
Ns Sanwawavaxse sky TAO 2.000 
i rrr ray 1,800 8.400 
pl ere ce Pe ea 200 2.000 
(8 eee rere 400 8.000 
Nashville, Tenn. ........... 100 1,900 
TI, oven ee cece wcscsveas 1,000 2,600 
THURSDAY, OCTOBER 30, 1924. 
WRONG oo. Scie hie Seca Mok aces 72.0 44000) 
a ne 4.0 70M 
| Sere 7.000 
St. Lonis 11.990 
St, Joeonh 6.000 
Sioux City 7.000 
St. POWs... 12,500 
Oblahama } ROG 
TE wercéetesccncas 3.709 7.0mm 
WEEE Screens ss 44a 9 4.00 
Ce ree ore TAM 1. SA 
Mio, ee rere 1.000 7 000 
PRR. ko risieresiienee a ous 1M 4 500 
INE ois 66 stan ewes 1.190 4.4) 
OS ee re 300 1.590 
| RR eee borer 500 4,000 
FRIDAY, OCTOBER 1924. 
Ee eee eee oe 6.000 40.000 
IN OREN oie cdevacanes 1.500 7.000 
I Waa ied a ils ee eH ESS 1.500 4.000 
ss caecescessee son 7.000 13.000 
PU I, 6:6 :bas eerie neers 1.000 5.000 
SI ORG 66a reece vena es 1.000 8.000 
a eee 1.100 8.500 
ORMNNME CIE occ ccc cvins 1.500 1.800 
DO ek 2.000 800 
Milwaukee 400 2.000 
er 1,000 1.200 
WOME. 5 os cues cacesee 60 8.000 
POUUMO 6 6a iss vec va cease 100 5.000 
Cincinnati ..... 1.200 5 
one Ee erica - 200 6.490 
Cleveland” 2.6... .8t css. 500 500 





Sheep. 
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TRADE GLEANINGS. 


The city of Baton Rouge, La., contem- 
plates the erection of a municipal abat- 
toir. 

A new branch house has recently been 
opened in Everett, Wash., by Swift & 
Company, with V. S. Askren in charge. 

The Bowie Cotton Oil Company has 
been incorporated in Bowie, Tex., with a 
capital stock of $43,000, by H. A. Hai}, 
J. M. Shannon and Thomas Greene. 

The Associated Packing Company, Seat- 
tle, Wash., has purchased a tract of land 
near that place, where it is planned to 
erect a new packing plant some time in the 
future. 

The Southern California Meat Company, 
Los Angeles, Calif., recently declared a 
dividend on its preferred stock, the third 
consecutive quarterly dividend declared 
during the year. 

The Schubert Meat Company has heen 
incorporated at 1335 W. Roosevelt Road, 
Chicago, with a capital stock of $5,000 by 
Joseph Schubert, Jacob Taff and William 
Schubert. The company will slaughter 
and deal in cattle, calves, sheep, poultry, 
ete. 
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VEGETABLE OIL MARKETS. 


COCOANUT OIL—The market con- 
tinued in a very firm position, both here 
and on the Pacific coast, especially for 
spot oil or oil in nearby positions, with 
offerings very light and demand fairly 
good. However, the easier tone in tallow, 
it is figured, will tend to take the edge 
off the demand for the time being, so that 
sentiment on the whole is more mixed. At 
New York Ceylon barrels quoted 10%@ 
llc, tanks 974@10c, edible, bbls., 1334@14c. 
Cochin bbls. 1134@12c, Ceylon, tanks, Pa- 
cific coast, 9%c. 

SOYA BEAN OIL—The market con- 
tinued strong, with offerings light and 
firmly held, but the relatiyely high prices 
for this oil are serving to limit the de- 
mand. At New York crude in barrels was 
quoted at 121%4@13c, edible 14@14'%c, crude 
tanks New York 1134c, tanks Pacific coast 
11%4c. 

PEANUT OIL—tThere was nothing new 
in the situation, and the market continues 
a purely nominal affair, throughout. 

CORN OIL—The market was very 
steady, with a fair demand for crude, 
while refined corn oil was reported in 
good demand, and firm. The firmness in 
crude cotton oil continues to help this 
market. At New York crude corn oil, 
bbls., quoted 13@13%c, refined barrels 
131%4@14c—cases $13.38—tanks f.o.b. mills 
10c. 

PALM OIL—Limited available supplies 
continue to make for a firm market; cabled 
offerings were relatively firm, and there 
was no pressure of oil on the market, but 
consumers were holding off, as fast as pos- 
sible, and awaiting the effects of the 
easier market in tallow. At New York 
Lagos spot was 9'%c nominal, Niger spot 
834@9c nominal, while Lagos for shipment 
was quoted 914@9'4c and Niger Nov. ship- ' 
ment, sold at 8%c. 

PALM KERNEL OIJL—The market 
was firm, with a limited demand and light 
offerings—imported, New York, quoted 
at 93(4c. 

SESAME OIL—A better demand was 
reported, and the market was quite firm 
with spot Sesame New York quoted 124“4@ 
1314c, and oil for shipment at 13%c. Some 
poor quality sesame is on the market, and 
is quoted at the inside figures. 

COTTONSEED OIL—Continued good 
demand is in evidence, but apparently some 
of the holes are beginning to fill up. At 
New York refined, bbls., quoted 134@ 
1334c for small lots, while it was believed 
that car-lots could be obtained % to le 
per lb. under these prices. Winter oil, 


N. Y., sold at 117%c, while the crude mar- 
kets were held by the southeast and Val- 
ley at around 9c and Texas 8%@8%c. 












CHICAGO. 
(Beported by U. 8. Bureau of Agricultural Economics.) 
Chicago, Oct. 30, 1924. 

CATTLE—Country loadings proved too 
liberal and practically all killing classes 
lost in price ground. Total receipts at 
Chicago for the four days of the calendar 
week approximating 82,000 were around 
14,000 larger than for corresponding 
period last week, and eleven large markets 
showed a gain of around 44,000. 

Desirable fed yearling steers and 
medium weight kinds of better grades 
showed considerable activity throughout 
the week, but at the close on Wednesday 
prices even on these had dropped 15 to 25c 
below the high point early in the week 
and were generally 10@25c under the close 
a week ago. Weighty bullocks and kinds 
at 1,250 lbs. upward grading medium to 
good suffered the sharpest price cuts, 
these being generally 25@50c lower. Grass 
steers to killers also lost around 25c. 

Best yearlings early in the week reached 
$12.90, comparable kinds of weighty 
bullocks averaging 1,440 lbs. topping at 
$10.75. Bulk of the liberal supply of me- 
dium to good steers averaging upward 
from 1,300 Ibs. cashed during the week 
from $8.00@9.50. Fat she stock except- 
ing lower grades sold 25@50c lower, can- 


ners and cutters weakening a trifle as the 
week closed. 

Bulls sold off 15@25c, few bolognas at 
the close passing $4.25. After an active 
opening veal calves dropped 25@50c, bulk 
at the close going to packers at $9.50@ 
10.25, a few to these interests making 
$10.50, outsiders handpicking up to $10.75 
and above. 

HOGS—Further sharp downward revi- 
sions occurred as swine values trended to- 
ward the expected winter trading schedule. 
The market developed an extremely un- 
even basis, with unusually sharp discount- 
ing against the lack of weight. This lat- 
ter condition resulted largely from excep- 
tionally liberal marketings of light lights 
and slaughter pigs. 
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Weighty butchers ruled 40@60c lower, 
the best registering minimum losses. Of- 
ferings that scaled less that 200 Ibs. suf- 
fered $1.00@1.25 reductions, whiie $1.50@ 
2.00 declines appeared in killing pig quo- 
tations. Packing sows showed 60@70c 
downturns. 


Choice weighty butchers reached $10.10 
today, which was the lowest top since 
September 10, but still $2.35 higher than 
the corresponding day of last year. 


SHEEP—Excessive supplies the fore- 
part of the week caused a sharp break in 
fat lamb values, and while receipts later 
were greatly reduced, conditions in the 
east for both live and dressed lambs were 
so depressed that very little price recovery 
was noted, values showing a loss of mostly 
50c from a week ago. 


Only a small contingent of fat lambs 
reached the week’s top of $13.75, bulk 
moving at $13.25@13.60. Clipped lambs 
sold largely at $11.25@11.50, with best 90 
lb. vearling wethers making $11.25. Fat 
sheep were scarce at unchanged values, 
ewes bulking at $4.75@7.00, with best fat 
rangers reaching $7.25, while wethers sold 
upwards to $8.50. 
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ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics) 
East St. Louis, Il., Oct. 30, 1924. 
CATTLE—A new high mark for year- 
lings and a generally lower market fea- 
tured this week’s trade. Compared to 
week ago: Beef steers above $10.00, 
light yearlings and stock steers steady; 
medium steers and heifers 25c lower; 
grass steers 50c lower; beef cows and light 
vealers 25@50c lower; canners 10@15¢ 
lower and bologna bulls 25c higher. 
Tops for week: Yearlings $12.60; matured 
steers $11.35 and heifers $10.00. Bulks for 
week: Beef steers $6.25@11.35; fat light 
yearlings $9.25@10.00; cows $3.75@4.50; 
canners $2.40@2.60 and bulls $3.25@4.00. 
HOGS—The current week witnessed 
further violent breaks in the hog market 
with prices unevenly 50c@$1.50 under last 
Thursday. The market was flooded with 
half fat light hogs which were not wanted. 
A trade feature was an exceedingly wide 
spread in prices. Medium weight and 
heavy butchers Suan least decline with 
50@65c recessions for the week. Light 
hogs were 50c@$1.00 off, light lights and 
pigs $1.00@1.50 lower and packing sows 
40@50c lower. Top today was $9.85 and 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, October 30, 
1924, as reported to THE NaTIONAL PROVISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 


pigs excluded) : CHICAGO. 
Dt sci stGri ce sbatnanenshasabbnues - $10.10 
SR GP ATI, 000000 ccccoccses em. %8.00@ 9.60 
Hvy. wt. (250-350 Ibs.), med.-ch...... 9.40@10.10 
Med. wt. (200-250 Ibs.), med-ch....... 8.95@ 9.90 
Lt. wt. (160-200 lbs.), com.-ch........ 7.25@ 9.45 
Lt. It. (130-160 Ibs.), com.-ch...... -- 6.00@ 8.15 
Packing hogs, smooth............. ecoe 8.45@ 8.75 
Packing hogs, rough...........scesees 8.10@ 8.45 


Slghtr. pigs (130 lbs. down), med. ch. 5.75@ 6.50 
Av. cost and wt. Wed. (pigs excluded)  9%.(4-229 Ib. 
Slaughter Cattle and Calves: 
STEERS (1,100 LBS. UP): 
EE GE MED: ccccscccescesdcces 9.65@12.65 
Good 8.65@ 11.50 
6.75@ 10.40 
5.15@ 6.85 





STEERS (1,100 LBS. DOWN): 


RIED os o05000500000006 11.50@12.75 

EE) bnabbadkietiensosseennesesow + 10.25@11.60 

DE cohskebébewewevoewnsdébeseee 6.75@10.65 

PEEL, cccccccccenccccsacecoeseece 5.00@ 7.60 

Se I SIND occa ccccsovcces 3.00@ 5.00 
LT. YRLG. STEERS AND HEIFERS: 

Good to prime (800 lbs. down)...... 9.25@12.35 
HEIFERS: 

Good-choice (850 Ibs. up)........... 7.80@11.25 

Common-med. (all weights)......... 4.25@ 7.60 
cows: 

Se NE GERD: nc ccccosccccncesces 4.6€0@ 7.25 

Common and medium .............. 3.40@ 4.60 

GOMREP GRE CUEEEF ..cccccccccccccss 2.75@ 3.40 
BULLS: 

Good-ch. (beef yrigs. excluded)..... 4.25@ 6.00 

Can.-med. (canner and bologna)..... 3.00@ 4.35 
CALVES: 

Med.ch. (190 Ibs. down)............ 8.85@10.50 

Cull-com. (190 lbs. r rod Senesesecece 5.50@ 8.75 

Med.-ch. (190-260 Ibs.).............. 6.00@ 10.25 

Med.-ch. (260 Ibs. up)..........ee- 4.00@ 9.00 

Cull-com. (190 Ibs. up)............. 2.75@ 7.50 

Slaughter Sheep and Lambs: 

Lambs, med.-pr. (84 lbs. down)....... 12.50@138.75 
Lambs, cull-com. (all weights)........ 9.50@ 12.50 
Yearling wethers, med.-prime......... 8.50@11.25 
Wethers, med.-pr. (2 yrs. old and over) 5.25@ 9.00 
Ewes, common to choice..... opcceeces 4.25@ 7.25 
Ewes, canner and cull................ 2.00@ 4.25 






KANSAS CITY. OMAHA. E. 8ST. LOUIS. ST. PAUL. 

$ 9.45 $ 9.00 $ 9.85 $ 8.85 
8.35@ 9.35 8.00@ 8.50 8.75@ 9.50 8.00@ 8.75 
9.00@ 9.45 8.50@ 9.00 9.40@ 9.75 8.60@ 8.85 
9.00@ 9.40 8.35@ 9.00 9.15@ 9.75 8.60@ 8.85 
7.85@ 9.10 6.75@ 8.25 8.00@ 9.40 7.50@ 8.85 
6.50@ 8.15 6.50@ 8.00 6.75@ 8.50 6.50@ 8.25 
8.15@ 8.35 8.25@ 8.35 8.35@ 8.50 8.15@ 8.35 
7.75@ 8.15 8.00@ 8.25 8.00@ 8.35 8.00@ 8.15 
Re errr ere 5 5.00@ 6.25 
8.75-219 lb. 8.45-257 Ib, =—s-s-99.382-203 Ib. wwe ee eee 


9.40@ 11.85 


9.50@12.10 


9.75@12.00 





&.35@10. 65 8.50@11.00 8. S5@ 10.00 8.50@10.00 
5. 6.25@ 9.50 6.2 25@ 8.85 5.50@ 8.75 
4.25@ 5.85 4.15@ 6.25 5.00@ 6.25 4.50@ 5.75 


10.65@12.25 
9.50@11.00 
54 


10.85@12.3: 
9.50@11, 


ge 


11.00@12.75 
10.00@11.00 
6.25@ 10.00 
4.50@ 6.25 5 
3.25@ 4.50 2.50@ 4.25 





3.00@ 4.18 


9.00@11.35 


9.15@12.00  9.25@11.00 —8.00@10.50 


7.10@10.50 7.75@ 10.65 6.00@ 8.50 6.00@ 9.00 





3.50@ 7.10 3.50@ 7.35 3.25@ 6.00 3.25@ 6.00 
4.85@ 7.00 4.15G 7.45 4.0@ 6.00 4.50@ 7.25 
3.50@ 4.85 4.15 3.50@ 4.50 38.00@ 4.50 
2.85@ 3.50 ) 3.85 2.25@ 3.50 2.00@ 3.00 
4.00@ 4.75 3.50@ 5.25 4.00@ 5.75 4.25@ 6.25 
2.60@ 4.00 2.50@ 3.50 2.50@ 4.25 2.75@ 4.25 
7.00@ 10.00 7.25@10.25 6.50@10.00 5.50@ 8.50 
3.50@ 7.00 3.50@ 7.25 3.50@ 6.50 4.00@ 5.50 
4.50@ 9.50 4.75@ 9.75 5.80@ 9.75 3.50@ 7.75 
3.00@ 6.00 3.00@ 6.75 3.50@ 6.00 3.00@ 6.00 
2.75@ 4.00 2.75@ 4.75 2.25@ 3.50 2.00@ 5.50 
12.00@13.75 12.50@13.60 12.00@13.50 11.50@13.00 
8.25@12.00 9.00 @ 12.50 8.50@12.00 8.500 11.50 
7.50@11.00 7.75@10.75 7.75@11.00 7.75@10.25 
5.25@ 8.25 5.50@ 7.75 5.00@ 8.00 4.50@ 8.25 
3.75@ 7.10 4.00@ 6.75 8.50@ 8.50 8.50@ 6.50 
1.00@ 3.75 1.00@ 4.00 1.00@ 3.50 1.50@ 3.50 
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Ind. 
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gencral bulk $8.75@9.50 with 160 pounds 
down at $7.00@8.50 and packers at $8.40 

D850. 

SHEEP— Fat lamb market this week 
lost il of the price ground gained the 
weck before. Best offerings today brought 
$13.00 against $14.00 last Thursday. Cull 
lambs were unchanged, bulk today $9.0C. 


Aged sheep ruled strong, bulk fat ewes 
$5.00@5.50. 
——@-—— 
KANSAS CITY. 


(Reported by U. S. Burcau of Agricultural Economics.) 
Kansas City, Mo., Oct. 30, 1924. 





CATTLE—AII classes of killing steers, 
with the exception of choice to prime 
yearlings, closed unevenly lower for the 
weck. Strictly desirable fed yearlings 
were scarce and the few oftered met a 


good outlet at fully steady prices. Other 
yearlings and fed steers were anywhere 
from 25@75c lower, with weighty short 
feds taking the full decline. Grassers 
were plentiful and most offerings were 25 
@50c under last Thursday. 
Prime long yearlings averaging 1,012 lbs. 
at $12.25, a new high level for the 
year. Other desirable yearlings went at 
$11.75@12.00. Best handyweights cleared 
at $11.25, with heavies at $9.60, while the 
bulk of grain fed steers cleared at $7.75W 


sold 


10.00. Bulk of the straight grass fat steers 
went at $5.00@6.50. She stock was in 
good demand and prices were 10@25c 


higher, with canners up most. Bulls were 
10@15¢e higher, and killing calves 25(@50c 
higher, with top veals at $10.00. 

HOGS—An extremely bearish feeling 
featured the hog market during the week 
and closing levels were sharply lower. 
More unevenness was in evidence than 
for some time and the spread between bet- 
ter grades of butchers and the light un- 
finished grades widened materially. Best 
heavy butchers sold today at $9.45, which 
was 60c under last Thursday’s top. The 
bulk of more desirable grades sold 604 
75c lower, with light unfinished kinds as 
much as $1.00 or more off. Packing sows 
were mostly 50@75c lower, with today’s 
bulk at $8.00@8.35. 

SHEEP—Fat lamb prices were steady 


to 25c lower than a week previous, with 
best western offerings selling at $13.90. 
Other desirable westerns cashed at $13.60 
@13.75 and best natives sold at $13.45. 
Aged sheep were very scarce and prices 
were 50@/75c higher, with top ewes at 
$7.10. Odd lots of fat wethers were taken 
at $7.25@7.75. 
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OMAHA, 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Oct. 30, 1924. 

CATTLE—The trend of prices on fed 
steers and yearlings was uneven this week. 
Well-finished yearlings and medium 
weight steers continued in broad demand. 
with today’s prices strong to 25c higher 
than last Thursday. Choice to prime 
weighty steers were about steady, with 
plainer grades 25c lower for the week, as 
were short feds. 

Long yearlings sold upward to $12.25, 
equalling the year’s high mark and prime 
1,223 lb. steers reached $11.90. Prime 
weighty steers averaging over 1,400 lbs. 
sold today at $10.50. Prices for grass cows 
and heifers declined 15@25c. Other kill- 
™/, classes held steady. 

HOGS—Influences this week were fav- 
orable to buying interests as receipts have 
shown expansion and this, coupled with a 
narrow demand from shippers, aided in 
bringing about a sharp downturn in prices. 
All buyers favored weight in making their 
purchases and light hogs were a drug on 
the market with only partial clearances of 
these kinds on most days. 

In a general way a break of $1.00@1.25 
was reported, with light lights off as much 
as $1.50@1.75. On Thursday’s market 
$9.00 was top paid for strongweight 
butchers, with bulk of desirable butchers 
averaging over 225 pounds at $8.50@8.85. 
Packing sows bulked at $8.00@8.35, with 
lights downward to $7.00, and light lights 
under this figure. 

SHEEP—Fat wooled lambs showed lit- 
tle or no change from a week ago. The 
run was deficient on most days of fat range 
offerings, the bulk consisting of fed west- 
erns and natives. These sold at a spread 
of $13.00@13.60. Fed clipped lambs were 
subjected to a downward pressure, break 
being quoted at 65@75c for the period un- 
der review, with closing sales $11.35@ 
11.40. Yearlings and sheep have moved 
up around 25c with yearlings mostly at 
$8.50@9.50; fat wethers $6.00@7.25; and 
desirable weight ewes $6.00@6.75. 

ee 
ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Oct. 28, 1924. 

CATTLE.—Receipts for two days num- 
bered around 22,500, the largest two-days’ 
run in the history of the local yards. 
Though receipts were large, fully half of 
these were for the annual stocker and 
feeder show and sale. 


Beef steers were plentiful, with bulk 
from Kansas pastures. The proportion of 
native-fed steers was light. Compared 


with last week’s close values on steers are 
steady to 25c lower, medium classes and 
westerns showing the most decline. Best 
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fed steers averaging 1,100 lbs. sold at 
$12.00, and mixed steers and heifers sold 
at the same figures. 

Other good natives sold up to $11.25, 
and some 1375-lb. steers sold at $9. 75. 
Short-feds sold  $6.60@9.00. Kansas 
steers ranged $5.50@9.50. The supply of 
butcher stock was liberal and the market 
is steady to 15 off, canners and cutters 
showing the decline. 

Canners sold $2.10@2.40; cutters, $2.50 
(@3.00, and bulk of fairs to good cows 
$3.25@4.25. Grass heifers sold $4.00@7.50, 
with odd lots of fed offerings up to $10.00. 

Bulls held steady, with most sales $2.50@ 
3.75. Calves are unchanged, top veals sell- 
ing at $10.00. 

HOGS.—Hog receipts around 12,000 for 
the two days and the market is sharply 
lower. Tuesday’s top was $9.75 and bulk 
of sales $8.75(@9.60. These figures com- 
pare with a top of $10.10, and bulk of $9.40 
(@10.00 last Saturday. Packing sows sold 
today at $8.25(@8.50. 

SHEEP.—Sheep receipts light, number- 
ing around 5,500 for the two days. Mar- 
ket steady on all classes. Western lambs 
sold $13.50(@13.75, and natives $12.50@ 
13.25. No fed lambs were offered. 

Fat ewes sold $6.00@6.75, and breeding 
ewes $6.50@8.00. Yearlings and wethers 
were scarce. 


——— fo —--— 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Oct. 29, 1924. 

CATTLE—Whether or not it is a 
fidgety feeling on account of the election 
of next week, the fact is there are more 
cattle moving into market than demands 
of the trade call for and the selling in- 
terest is not getting much satisfaction out 
of the market this week. Best grades of 
light and medium weight corn fed beeves 
have held steady to strong compared with 
late days of last week, but all of the 
medium down to common grades are 
meeting slow outlet and prices are lower 
than at this time last week with immediate 
prospect not promising any improvement 
in these grades. 

Butcher grades of grass cows and heifers 
are selling a little better for the week, 
but are closing slow. Best yearling beeves 
this week sold up to $12.35 and there have 
been a number of sales at $11.50@12.25 
for choice to prime beeves of 1,200 Ibs. 
and under; good to choice all weights, 
$10.50@11.50; fair to good, $9.50@10.50; 
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commoner grades from $9.00 down to as 
low as $7.00. 


_ Heavy weight beeves have met poor 
favor. Bulk of grass cows and heifers 
$3.57@5.50. Total cattle for the half week 
14,900. 


HOGS—The country has not yet done 
with its pig selling epidemic and the price 
list is suffering from “slumpitis.” Prices 
have been going off rapidly until they are 
now 50c to $1.00 lower than a week ago. 

3est butchers here today sold at $9.35 
and the bulk of all hogs $7.75@9.00, the 
rush of light and immature grades to mar- 
ket having widened out the spread. Re- 
ceipts today were 8,000, and this brings 
the total for the year to the three million 
mark for the first time in the history of 
this market. 

SHEEP—Sheep were steady today with 


$10.35 buying the best fat lambs here. Fat 
ewes, $5.00@6.50. 
a 
ST. PAUL. 
(Reported by U. S. Bureau of Agricultural Eoco- 


nomics and Minn. 
So. St. Paul, 
CATTLE.—A 
canners, 
vented 


Dept. of Agriculture.) 
Minn., Oct. 29, 1924. 
fairly 
and 
reduction 
to the 


active demand for 
bulls pre- 
these 
of 


cutters bologna 
classes, 
10(@25c 
cat- 
these 


any on 


others suffering 


Bulk 
tle 


extent 
of offerings consisted of grassy 
with a few odd head of dryfeds, 
scoring upward to around $10.00 in some 
cases. 
Bulk of the grass steers and yearlings 
éseciaige at eee ae 3° 
iurned within a price range of $5.00@6.25 


today with fat cows and heifers finding an 
outlet at $3.00@5.00. 
Canners and cutters cashed at $2.25@ 


2.75 with the bulk of bologna bulls going 
to the scales at $3.25@3.75. 

Veal calves encountered a fairly active 
trade and prices ruled fully 25@50c highe 
than a week ago Bulk of the Sites 
lights sold today to packers at $8.25@8.50 
with outsiders paying upward to $9.00. 

HOGS.—Desirable butcher and bacon 
hogs and nacking sows are 25@50c lower 
than a week ago, while light lights are 
about $1.00 lower for the period. Better 
160@300-lb. averages sold from $8.25@ 
9.00 with 130@150-lb. averages $6.75@7.25. 
Bulk of the packing sows brought $8.25. 

SHEEP.—Prices of fat lambs are 50c 
iower for the week, better handyweights 
bringing $12.00@13.00, heavies $9.50@ 
10.50, culls $8.50. Steady prices have been 


vaid for fat ewes, $4.50@6.00 being the 
price spread, with heavies down to the 
former figure. 


LOUISVILLE. 

(Special Letter to The National Provisioner.) 
Ky., Oct. 29, 1924. 
best run far this 
season arrived Monday, totaling 5,500 with 
over 6,200 the first half of the week. The 
market was fairly active on the best classes 

barely steady to 15c@ while 
the medium and plainer kinds, which were 
plentiful, proved slow sale at fully 25c off. 

Steers formed a big portion of the run 
and it was difficult to dispose of the plain 
weighty classes although a fair clearance 
was reported at the finish today. Bulls 


Louisville, 
CATTLE.—The 


so 


25c lower, 


were higher, tops $4.25@4.50. 

Quotations: Prime heavy steers, $7.50@ 
8.00; heavy shipping steers, $6.00@7.50; 
fat heifers, $4.50@7.50; fat cows, $3.50@ 
5.00: cutters, $2.75@3.00; canners, $2.00@ 
2.25: feeders, $4.50@6.50; stockers, $2.50@ 
5.50. 


CALVES.—Market held steady the first 
two days of the week but dropped 50c on 
the top grades Wednesday. Best veals, 
$9, out calves $6 down. 

HOGS.—Prices have shown a quarter 
decline the first half of the week - the 
best heavy grades, others steady. he de- 
mand has been active and supply below 
the requiremtnts of the trade. Top hogs, 


175 lbs. up, $9.75; 
130 Ibs. down, $7; 


130@17 


5 lbs., 
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$8.15; pigs 


throwouts, $7.75 down. 


LAMBS.—Few changes noted in prices. 
Best lambs $12 down, seconds $6.50@7.00;: 


best fat sheep, 


$4.00@5.00. 


— 


PACKERS’ PURCHASES 


Purchases 
centers 


of livestock by 


reported to The Nationa! 
CHICAGO. 

Armour & Co. ...... 

ot re ere 

Moarris & Co. 


UMSIRTRE MID: os con cansancacese 
Anglo-American Prov. 
G. H. Hammond Co. 

Brennan Packing Co. 
3.500 hogs; Independent 








7,100 hogs: 
Packing 


> packers 
for the week ending Saturday, 
Provisioner 


— 

















Co... 


at principal 


Oct, 


Hogs. 
12,400 
15.500 
18,200 
11, 
9, 200 
8,900 


Miller & 
6.800 
Western Packing 














=~, are 
as follows: 


Sheep. 
19.057 
20,155 
10,454 

9,451 


Hart, 
hogs; 


Sheep. 
3.017 
4,77 
2.899 
5,961 
3,151 

1 





19,738 


Sheep 


20,218 


Sheep. 
1.208 
2,356 


1,277 


1,528 





por} 
3 


Sheep. 
6.894 
2.299 
829 
3,245 





Beyd, Lunham & Co., 6.600 hogs; 
& Provision Co., 10,000 hogs; Roberts & Oake, 4,100 
hogs; others, 21,900 hogs. 
KANSAS CITY. 
Cattle. Calves, ioe. 
Armour & Co. 92 556 9,6 
Cudahy Pkg. Co. 1,342 6, 475 
Fowler Pkg. Co. 10 “—e 
Morris & Co. 2.128 6,605 
GE GECEORS. Sa nanascenis 2,727 17,872 
Wilson & Co. 818 7,685 
Local butchers 117 705 
SMEG: ciesescceass 8.698 39,014 
Cattle & 
ery Hoes, 
Armour & Co. 2 8.676 
Cudahy Pkg. 9.089 
Se BO a Sawn ec see ve caw es O38 6.077 
oo ee re 4.702 4.428 
Ee cctnhebehvackeessoe 6,640 7,218 
eT ia 5a.00 a 0b a0 64e 84% + cece 
Hoffman Pkg. Co 51 
Maverwich & Vail 59 
eS nt ee g 
he Uh AB terres 
Dome Oth Ge TAME oon nenccccsne 72 
Sonth Omaha Pkg. Co.......... 129 
Jo. a rere 72 
gO: | Sse 110 
NE BRE, IDK, 0 0000006060405 241 
PP En, cnshae sacs au'e's 106 
ee re 
Kennett-Murray & Co. ..... 
Other hog buyers, Omaha ...... 
Total 
ST. LOUIS. 
Cattle & 
Calves. Hogs. 
Armour & Co. 4.761 4,263 
ee GD pee aserswnneseeeeea et 3.948 9,265 
PE TIO, vc cv cnccsccevccse ame Seren 
St. Louis Dressed Becf Co...... 1.803 ea 
St. Tewis Tad, Picg. O00.....060+ S68 900 
East Side Pkg. Co.............. 1,039 5,851 
DEE Kcccpeskobscatvonesees 16,457 49,826 
Total 74,856 
ST. JOSEPH. 
Cattle. Calves. Hogs. 
OTE Be BION. soos ckaee 4.444 1,001 13,75 
Armour & Co. ......... 3,128 496 6.207 
Maris & Co. .......... 2,673 1.160 7.241 
Others Tere Tee) 5,450 1,298 8,701 
TREE koa sasescncesnt © 15,695 3,955 35,899 
SIOUX CITY. 
Cattle. Calv es, 
Cufahy & Co. .......- 2,695, 
Armour & Co. ......... 3,318 
oe 4} ae 1,821 
Sacks Pke. ©o. ....-.<+ 115 
Smith Bros. Pkg. Co. 6S 
Local butchers ........- 79 


Order buyers and packer 




















shipments ........... 566 
EE os cceaseausnaws 8,662 827 40,966 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Morris & Co. ......200- 1,915 971 2,221 
Wileom & Oe. .cccessces 1,846 817 2,321 
RS Son cesenesencsaes § + 405 
TOR: d.ciuseccesesnees 3,841 1,792 4,947 
INDIANAPOLIS. 

Cattle. Calves. Hogs. 
Eastern buyers ........ ies 4, 636 bey 3 

Kingan & Co. ......++. 527 
Moore & Co. ......5--6+ 13 966 
Irdianapolis Abat. Co.. 1, 324 ‘1 839 
Armour & Co. ......++- 284 49 2,916 
Hilgemeier Bro. ......- 3 Te 1,002 
Brown Bros. Pkg. Co... 204 34 oe 
Rell Pkg. Co. .......-- 119 sae 749 
Riverview Pkg. Co. .... 8 ee 323 
Schussler Pkg. Co....... 21 1 495 
Meier Pkg. Co. .......- 68 7 289 
Art. Wabnitz .........-. 17 68 re 
Indiana Prov, Co. ...... = aoe 420 
Worm & Co. ......-+6- ose cowie 
Miscellaneous ........+. 834 212 159 
Detah .ccccces oaeseces 7,355 5,645 48,172 





7,368 





125 


Sheep. 


1,908 
821 


483 
3 
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292 


1,287 


Sheep. 
317 
15 





332 


Hogs. Sheep. 


1,661 
978 


136 


2,775 


Sheep. 
5,823 


9.341 
300 


CINCINNATI. 
Cattle. Calves. - Hogs. Sheep, 
KE. Kohn Sons Co........ 788 129 3,337 
Kroger Groc. & Bak. Ce. 263 48 1,478 
eS. ee 11 62 235 
Oe ee 188 114 226 
Schroth Pkg. Co. ...... 21 ase 2,742 
H. H. Meyer Pkg. Co.. € oo. aoa 
J. Hillberg Son ....... 176 11 eee 
Wm. G. Rehmn’s Sons. 187 57 5 
Peoples Pkg. Co. sie 176 116 * 
@. meaner & Bon... .0... 72 ae 
A. Sander Pkg. Co si 
o> WOM Ge TOM: on ceces 
J. Heffman & Son..... 
corey Pee. O00. ..0s0- 
Beet Pie. Oo. ...000%. 
J Se eee 
a 
Se 7 Ee 
So Se 
Krhardt & Son ........ 
PE ciokcikcasankies 2.088 5387 14,092 
MILWAUKER. 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co..... 1,746 7,477 16,464 
Swift & Co., Harrison. . 17 neon ee 
United Dressed Beef Co. 88 er 
SE Se Ses . 228 
SE 0 Sere 47 oem 130 
eee 102 29 acted 
Local butchers ......... 197 287 168 
EOORL AFAGEES 2 ww ccccncs 766 92 38 
ee 2,963 7,885 17,028 
WICHITA. 
Cc — Calves. Hogs. 
Crdahy Pkg. Co. ~« meee 752 4,211 
at ee 413 74 4,059 
Local butchers ........ 23 ee ste 
MME cavGtadesuciheus 1,906 $26 8,270 
DENVER. 
Cattle. Calves. 
EE IOS. nas ceaxeae 1,86 75 2,823 
PA et 890 281 1.588 
Tlayney-Murphy ....... 91 8 1,230 
Miscellaneous .......... 449 278 1,575 
BE) SKSeesiahesesave 3,291 1, 321 7,216 
ST. PAUL 
Cattle. Calves. Hogs. 
Armour & Co. 3,961 26,022 
Hertz Bros. 48 oeee 
Katz Pkg. Co. 6.672 anne 
Swift & Co. 6,088 39.305 
cS civ avcksacusens 47 =7,607 
| Perr rer TT rrr 9,896 16,816 72,934 


RECAPITULATION. 


Recapitulation of packers’ 











15,464 


purchases by market for 


the week ending October 25, 1924, with compari- 
sons: 
CATTLE. 
wor ioe Prev, Cor. week, 
det. week. 1923 
DE occ anwip sas eseke oe 38 04 7 
Mamas City... ...sscccvecee Geeee 
PR < ssnieshkhineoseaee 25,692 
ST cece ukhashay tens 31,622 
i I? coi eae Ge eb eo - 15,695 
oS er . 8,662 
Gklahoma City .......... . 3,841 
Indianapolis - 1,355 
Cincinnati 2,038 
Milwaukee 2,963 
DEMEEE a nawsngessoaas obne 1,906 
OO eres = 3,291 
ey ME. bce stusaseccinvess 9,896 
HOGS. 
Week ending 
Oct. 25. 
SND, so owscennene ane ehe 131,600 
AMR 0 ccniccesesense 39,014 
CR: ccccnscrneccscsesen 2,369 
DRC eEML: oc acces hens see we 74,856 
eS EN 5 dwn 5.6000 409 0548 35,898 
PT REID, vc ccsnsoubsdeses 40,966 
Obtahowtn Clty .....s0008 4,947 
PEPRRRROLES oo ccescescces 48,172 
EEE occ ewesvneennee 14,092 
Milwaukee ......ccrccccces 17,628 
| rn yr res 8,270 
SPP er rere 7,216 ve : 
errr -- 72,934 65,713 71,458 
SHEEP. 
Prev, Cor. Sa 
week. 1923. 
CRIS vc cnccksaessavek 61,377 44,216 
MND Oly 2 vcccccccccsce 16,707 19,787 
NR Gos ackcc onan xnnbeke Ge 23,202 29,196 
St. Louis 12,951 13, 465 
St. Joseph 21,973 15,523 
Sicux City ...... 5,754 2,209 
Oklahoma’ City 30 25 
Mn@iaMapolis ....siccccccces 2,964 2, 
eS PPP rer reer — shee 
BERIGVRCO on ns nce cccccere 3136 coe 
SS ee oe ! aod "2m 
EE Sorc caeane se ne , «spe 
gt. Paul abe pttes Senin els 15,301 =: 10,417 





NEW YORK LIVESTOCK. 


Receipts for 


October 25, 1924, are as follows: 






Jeweey Clty ...ccccccves 4,713 
New York . 1,089 
Central Union ..... 3, 68% 

PE, bose esescudas ..+ 9,435 
Previous week ......... 8,022 
Two weeks ago ......-- 8,663 





12,067 
11,324 
10,671 


week ending Saturday, 


Sheep. 
27,818 
787 


18,948 


47,553 
44,259 
43,479 
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HIDE AND SKIN MARKETS 


THE NATIONAL PROVISIONER 








(SHOE AND LEATHER REPORTER) 


Chicago Hide Markets. 

PACKER HIDES—Four packers sold 
26,000 October light cows at 15c, taking 
most all slaughter to the end of the 
month. ‘lwo killers sold 3,000 more Oc- 
tober native bulls at 12c. Moderate in- 
tercst continues in the balance of the list 
but action is restricted because of ihe 
meager supplies. Sellers claim to be solid 
cut ior October on most all selections. 
Some bids are current for 15%c heavy 
cows which are being refused and loc 
demanded firmly. Slaughter of heavy 
cows has shown but little increase as yet 
and upholstery tanners are manifesting a 
keen desire to operate. Spready steers are 
held up to 19c now. Native steers were 
recently sold at 16%c. Further light lines 
are declared available. ‘Texas steers and 
butts l54ec last paid; Colorados 14%c; 
branded cows 12c paid and nominal. A 
few cows are expected to be available 
when final slaughter figures are available 
for the month; heavy cows 154%4@loc; 
lights 15c¢ paid; mative bulls 1l2c paid; 
branded 10@12c for dates and points. 
Smail packer stock 15c paid here and 
brands 12c. 

COUNLRY HIDES—A limited move- 
ment passed in the local market in cur- 
ict Quality material at prices indicating 
slight casiness. Some traders feel that 
material for later shipment is involved. 
Several cars of seasonable extremes 
moved at 14%4c here and business. was 
also effected in similar line of buff weights 
at ll44Ze. As a general rule sellers here 
have their views pegged at 14%c for the 
extremes and weights to 50 lbs. and ai 
12c for the 45 and 50 lbs. up material. 
Susemens in the choice sections such as 
Ohio, Michigan and similar talk 1434@15> 
for weights to 45 and 50 lbs. and some 
business was effected. Aside from actions 
in these popular varieties of hides busi- 
ness in country stock is sluggish. All 
weight hides in the originating sections 
are quoted at l2@l2/2c delivered basis 
nominal; heavy steers are quoted 12@14c 
and heavy cows about 11@11%c for busi- 
ness with rates up to 12c talked; buffs 
are selling at 11%4c as noted above and up 
to 12c also previously paid for early ship- 
ment material. As high as 12'%c is still 
asked in some quarters. Extremes 1444.0 
141%4c paid locally in late operations and 
up to 5c for the choicest descriptions. 
Branded country stock quoted around 10c 
flat basis and country packer stock at ll 
@13c as to mixtures. Bulls 84%2@9c last 
paid and country packers at l104%@lIlIc. 
Glue hides are quiet but held up to 9c 
in some quarters. 

CALFSKINS—Two cars of local first 
salted city calfskins sold at 22%c and 
further lines were available at that rate. 
Nothing developed with regard to packer 
kinds, which were offered at 24c but 
which price was declared not emphatical- 
iy held to. Some quiet business was ef- 
fected in packer kipskins but details are 
still guarded. Material was available at 
19@17@l15c, the last paid basis and some 
export interests were figuring on the lot 
in question. As killer still has skins for 
sale there was said not to be a clean out 
at all points. Outside city calfskins ruled 
quiet at 21@22c last paid for first salted 
lines and stocks were well absorbed. 
Country descriptions 17@18c for qualities; 
deacons were in fair request and smali 
supply being quoted $1. 20@1.30 for coun- 
try run and cities $1.45@1.50. City kip- 
skins were available at 18!%4c which buy- 
ers considered high alongside the packer 
business at 19c; country kipskins 15@16c 
asked. Killers are reported offering Oc- 
tober calf outright at 23%c now. The kip 
business referred to above is supposed to 
be export at 19@17@15c but not as yet 
confirmed. 


MISCELLANEOUS MARKETS—Dry 
hides are quiet and unchanged at 18@19c 
nominal. Horse hides $6.00 talked for 
renderers and good mixed at $5.25(@5.50 
paid and asked. Packer pelts continue 
steady at $2.00@2.85 last paid with busi- 
néss noted in October local small packers 
this week at private terms. Sheep quoted 
scarce and up to $2.00 for quality. Dry 
pelts 32@35c last paid and nominal. 
Pickled skins $10.00@12.50 dozen; hog- 
skins 25@45c. 

New York. 

PACKER HIDES—Reports of new 
business in city slaughter hides are heard 
but nothing definite can be confirmed 
since the recent business noted in natives 
at léc, butts at 15c and Colorados at l4c. 
It develops that some quiet business trans- 
pired in spreads at the old rate of 18c. 
Sonne native cows also moved recently at 
1434c. Bulls are quiet and held up to 11 ‘4c. 

OUTSIDE P! ACKER HIDES—Busi- 
ness in the east at present is quiet due 
to most small killers being booked up. 
Recent operations involved cows at 1434¢ 
and mixed cows and steers at l5c. A 
limited trade passed in steers, mainiy 
Brooklyn take-off up to 16c. Some Salt 
Lake October mixed steers and cows sold 
at 13c for steers and llc for cows. Pa- 
cific coast killers ask 14c and 12c respec- 
tively, which traders consider a trifle high 
except for possibly export outlets. Ca- 
nadian sellers are claimed to be fairly 
well booked up to October in most in- 
stances with full Chicago prices generally 
asked as a rule. 

COUNTRY HIDES—tThe situation in 
the east is reported as slowing down a 
trifle preparatory to watching the out- 
come of the national election next week. 
Boston buyers are moderately interested 
in the cheaply priced parcels of stock, 
southerns mainly and are taking on far 
southern light hides around 12%c flat; 
middle section stock at 13%c flat and 
northerly lines around 14@14%c flat basis. 
Ohio and similar shippers are getting 14% 
(14% for extremes and weights to 50 
Ibs.; in isolated cases up to 15c reported 
paid but only for the 25@45 lbs. stock. 
Western extremes bring 14%c on occa- 
sion while many bids are a trifle under 
that rate. The middle weight stock is 
coming in for greater amounts of atten- 
tion. Buff weights have been moving up 
to 12c with considerable regularity in 
central western territory but stronger 
rates are resisted strenuously. 

CALFSKINS—New York calfskins have 
settled back into a quiet stage again fol- 
lowing recent movement on a basis of 
$1.90@2.40@3.30. Asking rates range up 
to $2.00@2.50@3.50 as to sellers and lots. 
Some 6,000 N. Y. heavy kip sold at $4.40 
being a dime off from the asking basis. 
Light veals quoted $3.35@3.75 last paid 
and buttermilks $3.10@3.35 last paid. Out- 
side calfskins are rates steady and un- 
changed. The Paris calfskin auctions ad- 
vanced slightly. Untrimmed domestic calf 
quoted 21@22c for cities. 

FOREIGN WET SALTED HIDES 
The frigorifico situation is strengthening 
right along, bids on the last sales basis 
of 16%c having been refused and asked 
rates of 16%4c landed New York basis de- 
manded. Frigorifico cows are quoted 
around 14%4c; extremes of 15 kilos avg. 
sold at $44.00, or 17%c basis. In type 
hydes, 5,000 Rosarios type cows sold at 
13 7/16c; 4,000 B. A. city steers made 
14 11/1é6c. Unsold lines of frigorifico kill 
are moderate, being made about 75,000 al- 
together and practically all late October 
kill, which is of spring quality. Spot hide 

market is slow and uncharged, stocks 
being small. 
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SLAUGHTER REPORTS. 


Special reports to ''he National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Oct. 25, 1924: 








CATTLE. 

Week Cor. 

ending Prey. week, 

Oct. 25. week, 1923. 
CN i aos sace hws .. 388,994 7 46.297 
Kansas City : 44,002 
Omaha ....... 19,099 
KE. St. Louis 19,836 
St Joseph 11,154 
Sicux City 6,222 
CE oo. c hia: odu sistacgies ,005 
rs 12,633 
TUOMOIIUEE. ois cecceecs 2.080 
ERONOMOEI 6 0650:6 visite vale 2,712 
Erne 2,64: 
New York & Jersey City 10,974 
Ol:lahoma City ......... 2,427 

HOGS. 

EE ere ar 31,6 103,200 
Kansas City 49,692 
CO eerie cel siniece deans 
Kk. St. Louis ; 
Bt EN eas ccetecccenss 27,405 
oe a rer 34 493 
CUI shared eta vewe 









Ottumwa 
Fort Worta 
T'hiladelphia 
Indianapolis 
ME 944604 ce4an esses 2 

New York & ’ Jersey City 58,820 
Oklahoma City ......... 4,94 





CNR ak ccisinnineieaeeas 48,578 
Kunsas City 19.787 
Omaha 26.004 
EK. St. 6,569 
St. Joseph 12,797 
SE SON oi0-5. 6520, Kanescnes 2,155 
GOIN oin.6 0 seid veo s000es 339 
Fort Worth 1,4 
Philadelphia 5,486 
Incianapolis R40 
Beeston - 7 8,109 
New York & | Jersey City 56,143 38,925 
Oklahoma City ......... 125 30 2 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending November 1, 1924, with com- 
parisons, are as follows: 

PACKER HIDES. 


Week ending Week ending Corresponding 
Nov. 1,’24. Oct. 25,24. week 1923. 


ae 1814 @19e @18%e 174@1T%e 
Heavy uative 

ae @16'%c @16%e @15e 
Heavy Texas 

ae 15144@16e @15%e @12%e 


Heavy butt 
branded 








CUE. Ficus 15144 @16e @15%e @12%c 
Heavy Colorado 

| eee 144% @15ec @14%e @i1%e 
Ex-Light Texas 

ae eee 12 @12%ec @12¢ @ 9%e 
Branded cows . 12 @12%c @12¢ @ 9%e 
Heavy native 

CONE «canescens @15%e @15%e @l4e 
Light native 

COU cranctae @15e @15e @12c 
Nutive bulls .. @l2e 11%4@11%c 11 @l1l%e 
sranded bulls .. 10@10%c 10 @10%c 9 @ 9%e 
Calfskins --28 @24c 23 @24c 18 @19e 
eS oes @19e @19¢e 15 @15%e 
Kips, overweight @16%e @16%e cca 
Kips, branded.. @l4e @i4e enee 
Siunks, reguiar.. 1.25@1.3 1.25@1.30 1.15@1.25 
Slunks, hairless 50@55c 50@55c 85@75e 


Light, Native, Butts, Colorado and Texas steers lo 
per lb. less than heavies, 


CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 


Nov. 1,’24. Oct. 25,’24. week 1923. 
Natives all 
weights ..... @15c @15e 11% @12¢ 


@lli%e 9 @10e 
@12%ec 9 @ 9%e 


Tiulls, native 
Grd. str. hds... 





Calfskins ...... @22¢e 17 @l17%e 
Co errr c @lie 144% @15e 
Slunks, regular. @1. 30 @1.30 $1.15@1.25 
Slunks. tairless 

No. 1 ...... 25 @40ec 25 @40c 80@60ec 


COUNTRY HIDES. 


Week ending Week ending Corresponding 
Nov. 1,’24. Oct. 25,’24. week 1923, 
Heavy steers . 12 @12%c1l @11%c 9144@10c 


Heavy cows .. 11 @11%c 10 @10%c 814@ 9e 
i Ere 11 @12c 11 @12¢ 844@ 9%e 
Extremes ..... 14 @lic 14 @l5iec 9%4@10%e 
NDS i6:cenenes 9 @9%e 9 @9%e 8 @ 8%e 
Branded ...... 10 @10%c 9%@10c 7%@ 8e 
Calfskins ..... 16 @16%c 16 @16%c 14 @l5c 
WEN oasaceimens @14%c 14 @14%e 12 @l13c 


Kip 14 

Light calf -1.25@1.30 $1.25€1.30 $1.20@1.25 
Deacons ....... $1.10@1. 2 i - 
Slunks, regular.$1.15@1.25 $1.15@1.25 $0.75@1.00 
Slunks, hairless. $0. 30@0.40 $0.30@0.40 0.25@0.30 


Horsehides ....$4.75@5.25 $4.75@5.25 $3.00@4.00 
Hogskins ..... $0.25@0. 30 $0. 25@0.30 $0.25@0.30 
SHEEPSKINS. 
Week ending Week Soe Corresponding 
Nov. 1,’24. Oct. 25,’24. week 1923. 
Large packers . .$3.00@3.10 pe Se ee 
Small packers ..$3. “er 50: GRGOGGSO Siscciiccss 
Pkrs. shearl’gs. 1.35 @1.42% $1.15@1.25 
Tee pete 2... ces’ $0. 3200. 34 $0.32@0.34 $0.26@0.28 








ICE NOTES. 

The roller mills in Kerville, Tex., will 
be converted into an ice and cold storage 
plant by T. V. Lawson and S. Eastland. 

A new ice plant and cold storage plant 
is contemplated for Glenwood, Ark. 

The Ryan Fruit Company plans to erect 
a new cold storage plant in Astoria, Ore. 

The Largo Ice & Power Company plans 
to enlarge its ice plant in Largo, Fla. 

The Causeway Ice Company has been 
incorporated in Miami, Fla., with a capital 
stock of $10,000 with Robert Holland as 
president and Claude Holland as secretary. 

The Crystal Ice Company plans to erect 
a $100,000 plant on Coxe street, Ashe- 
ville, N. C. 
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ICE AND REFRIGERATION 


COMMITTEE REPORTS. 
(Continued from page 39.) 
the packer and the ultimate consumer. 
The Committee did not find itself in ac- 
cord with such arguments and took the 
stand in voicing its opinions to the gentle- 
men from Washington that the broad prin- 
ciple of standardization was not applicable 
to the export meat trade, in view of the 
fact that the taste of the consuming public 
differs radically from any one particular 
standard and that certain importing coun- 
tries and even different sections of the 
same country, desire variable standards and 
cuts. 
Your Committee in stating its frank 





Glenwood Avenue 
West of 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











est sealing of all regular doors. 


positive acting port shutter. 


1511 West Fourth St. 


Get the 1924 Stevenson Door Book 
FREE ieee why Stevenson Regular 


rs are the quickest, easiest, tight- 


Tells all about the Stevenson’s 1922 Door 
Closer ; the Stevenson “Door that Cannot Stand 
Open ;” the Stevenson Overhead Track Door with 


Write TODAY for your copy 
Stevenson Cold Storage Door Co. 


Chester, Penna. 











foul, 





HE conditioning of air in connection with ven- 

tilating systems in modern packing and cold 

storage houses means more than is generally 
supposed. 


By use of Webster Air Conditioning Systems the 
moist air in packing houses is replaced with 
air that is not only purified, but also at the re- 
quired temperature and humidity. This enhances 
comfort, 
a uniform prime product made under the most 
sanitary conditions. 


In cold storage houses air conditioning systems 
constantly supply pure air and maintain the tem- 


and efficiency of employees and insures 











peratures and humidities necessary for the proper 
storage of meat and poultry products, fruits and 
vegetables, 


Air Conditioning is an advanced step in venti- 
lation and when applied by those who have ex- 
perience and have made a study of its applica- 
tion in this field, satisfactory results are assured. 
We install complete systems for every service; 
results guaranteed 


Send for literature 








Lafayette Bldg., 
Philadelpbia 


Monadnock Block 
Chicago 


Singer Bldg., 
New York 
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opinion, which was requested by the repre- 

sentatives of the Department of Agricul- 

ture, definitely opposed the entire principle 

of standardizing cuts of meat for export. 
Yo 


Report of Committee to Confer 
With Government Officials 


By John J. Hayes, Chairman. 

The Committee to Confer with Govern- 
ment Officials has completed a rather un- 
eventful year which is an indication of the 
willing spirit of the industry to co-operate 
with the Bureau of Animal Industry and 
comply with its regulations as issued. It 
also indicates on the part of the bureau the 
possession of a knowledge to base their re- 
quirements on a sound, practical, operating 
basis, although having in charge the great 
question of public health and trade exten- 
sions as limited by import meat inspection 
regulations of foreign countries which affect 
the producer, consumer, and packer. 

Four New Developments. 


During the past year the following new 
developments and regulations were of spe- 
cial interest to the industry: 

1. The approval of labels and other 
markings on meat and products were sim- 
plified with a saving to the members, not 
only of money but with respect to annoy- 
ances incidental to misunderstandings on 
the wording of labels, which resulted at 
times in delayed shipments. 

2. The Bureau of Animal Industry was 
instrumental in opening the English mar- 
ket to American fresh pork cuts a year or 
so ago. Thousands of pounds of loins, 
hams and other cuts have been exported 
under this regulation. The past year it has 
opened up the markets of France and the 
Netherlands. With our resources for pork 
production, these additional markets will 
prove most helpful to the farmer and the 
industry. 

3. Throughout the industry there has 
been no question but that an inspector, 
working longer than the Government re- 
quirement of eight hours, should be re- 
imbursed for overtime. In fact, it was the 
offer of members of the industry during 
the war period to reimburse inspectors for 
emergency Sunday work that focused at- 
tention upon the hours inspectors were 
employed, and the industry was willing to 
carry the burden of extra compensation for 
overtime work. 

However, this was not in accord with the 
workings of other Government depart- 
ments, and this expense in the future, with 
the sanction of Congress, is to be carried 
by the Department of Agriculture. This 
is a saving to the industry of approximately 
$250,000 per year and places the employes 
of the bureau on the same basis as those 
in other Government departments. 

Trimming Necks of Hog Carcasses. 

4. The regulations regarding the trim- 
ming of necks of hog carcasses were so 
modified, with respect to certain uses, as 
to result in a considerable economic sav- 
ing on utilization of product and conserva- 
tion of grade. 

On every matter taken up with the Bu- 
reau of Animal Industry and other divi- 
sions of the Department of Agriculture, 
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ERILLS $rop COLDAIR LEAK$ with wirES AIRE cussion 
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No. 4 Special 


Hermetically seals Refrigerator and Cold Storage Doors, Joints of sectional 
cooling rooms and is extensively employed for all other purposes requiring an 
Airtite, Dustproof, Waterproof or Noiseless means of closure-contacts. 


Get free samples and prices of all sizes. It's the little thing that stops Big Leaks. E. J. WIRFS, Sole Manufacturer and Patentee, 113 So. 17th St., St. Louis, Mo. 
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careful consideration was given to the In- 
dustry's side of the question and the most 
economical method to accomplish the de- 
sired result was generally adopted. With 
the privilege of having regulations dis- 
cussed by both interested parties, they can 
be made practical and results can be ob- 
tained which meet the approval of all con- 
cerned at a minimum cost to the industry. 
—-@—. 


Report of Committee on Stand- 
ardized Containers 


By John P. Dowding, Chairman. 
The Committee on Standardized Con- 


tainers, after a careful study, recom- 
mended, in July, 1923, the specifications 
for standard containers for lard and lard 


compound which later were approved by 
the [Executive Committee and officially 
promulgated. As a consequence, the com- 
mittee’s work during the current conven- 
tion year necessarily has been confined 
chiefly to bringing about a uniform use 
of the approved standard sizes. 

The committee has met with much suc- 
cess in this work, and the standard con- 
tainers seem to have come into general 
use throughout the industry. There was 
some difficulty in re-adjusting to the new 
sizes in the Cincinnati-Louisville territory, 
but the few companies which had been 
using the non-standard sizes have adopted 
the standard cans. 


Report of the Legal Committee 
By Thomas Creigh, Chairman. 


In making its annual report of activities 
for the past year, the Legal Committee of 
the Institute feels first like congratulating 
the Industry for its comparatively peaceful 
and quite successful year of operation. 

Although a number of bills and amend- 
ments to the present legislation were in- 
troduced in Congress which might have 
seriously involved the freedom of action 
of, or increased expense to, the packing 
industry, nevertheless, the politics of the 
situation soon developed so that practically 
all of the publicity was directed to taxa- 
tion, oil, railroad, and agricultural measures. 

Surety Bonds from Dealers. 

In the section of the agricultural appro- 
priation bill covering the Packer-Stockyards 
Administration, an amendment was sud- 
denly introduced in conference committees 
and was adopted by Congress without any 
opportunity on our part to consider or pro- 
test it. This covered the subject of a 
discretion granted the Secretary to require 
surety bonds from market agencies and 
dealers. 

A matter is now pending before the 
Secretary on our representation that the 
salaried buyers of the packers are not 
“dealers” within the meaning of the Act or 
the amendment. We have represented that 
the requirement of a bond is unnecessary 
in view of the remarkable experience of 
this industry where in its entire history no 
live stock producer seems to have lost a 
cent on account of a packer’s failure to pay 
prompt cash for his live stock at the public 
stock yards of the country. Of course, 
_ the premium spent for a surety company’s 
bond would be considerable. It further 
seems to us this would be a useless ex- 
penditure. 

In the case of the taxation, McNary- 
Haugen and Howell-Barkley bills, the real 
interests of the industry were considerably 
involved, as well as those of practically 
all of the industries and citizenship of the 
country, but it was not deemed advisable 
for the packing industry to be placed in 
the spotlight by concentrated activities on 
these measures. No doubt when Congress 
reconvenes these bills will be presented. 

Other Activities of Committee. 

The following are among other matters 
which the Legal Committee from time to 
time has had presented to it, or has sought 
to assist in securing favorable action: 
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YORK Self-Contained 
Refrigerating Machines 


are ideal for the Meat Market. They 
save money and furnish an independent 
source of satisfactory Refrigeration. 

The complete machine is mounted on 









efficient, 
can be 


easy to operate, 


economical, and 


driven by any available 
power. 
You may have always 


thought your Market was 
not large enough to justify 
the installation of Mechan- 
ical Refrigeration, but this 
is just the little machine 
you have been looking for. 
It is worth your investiga- 
tion. 


Write for Bulletin No. 70. 


YORK, 


a rigid cast-iron base—easy to aaa” 


YORK MANUFACTURING CO. 


Ice Making and Refrigerating Machinery Exclusively. 


PENNA. 















207 E. 43rd St. 


Freezer and Cooler Rooms 
specialists in CORK INSULATION 
Morrow Insulating Co., Inc. ‘ew vor« 


for the Meat and 


Provision Trade 
Details and Specifi- c 
cations on request 








baked—no green centers. 





Novoid Pure Compressed Corkboard 


Made of specially selected, clean, dry cork granules. 
Edges and corners are square and sharp, 
Write for booklet. 


Cork Import Corp. — 345 West 40th St., New York City 


No foreign binder used. Every sheet thoroughly 








In connection with the certification to 
the Interstate Commerce Commission by 
the U. S. Shipping Board under Section 28 
of the fact that the Shipping Board was 
prepared to accommodate all traffic which 
might be offered and that therefore exist- 
ing differentials in favor of export ship- 
ments should be removed: This matter 





THOMAS CREIGH 
Chairman, Legal Committee. 


was finally withdrawn after continued and 
vigorous protests from a variety of inter- 
ests as to whose products the certification 
was not correct. 

Numerous rumors now come to the 
effect that the Shipping Board expects to 
renew their certification. It is hoped that 
if this action does come, the board will 
recognize the plain facts which exist in 
respect to the considerations under which 
the largest part of our products must be 
shipped. 

It may also be expected in the case of 
Export Bills of Lading that to some ex- 
tent the terms and provisions, especially 
as regards loss and damage limitations and 
notice (as well as package valuation), may 
also be a matter of discussion in Congress 
shortly. The passage by the British Par- 
liament of a revised shipping Dill will 
undoubtedly precipitate some changes in 
current forms. 

Also, the matter of official standards for 
meats and meat food products by other 
bureaus than the B. A. I. 

Packer Stockyards Administration. 

Also, the development in the litigation 
with the Packer Stockyards Administra- 
tion over the subject of their current ac- 
cess to, and constant audit of, the packer’s 
books will no doubt be matters of live in- 
terest in the near future. In the latter 
case, the position taken by the larger 
packers has been that the maintenance of 
the confidential character of the accounts 
of any company is not only a guaranteed 
right under the United States Constitution, 
but is also an essential to maintaining a 
competitive position. 

So far as the activities of the Institute 
itself have been concerned, there have been 
a number of matters involving the defini- 
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“The Stuffer That’s Years Ahead” 


(The Napier Hydro-Electric) 


Kinsey & Hart of Tiffin, Ohio, 
write as follows: 


“We are very well pleased with 
it, and find it a time saver. We 
ean handle our work of mak- 
ing bologna and weiners in 
one-third the time we used to. 
We sure will be boosters for 
this machine.” 


Ask your jobber or write 


The Oberlin Machinery Co. 
OBERLIN OHIO 
























Maple Skewers 


Knitted Bags 


332 So. Michigan Ave. 





Write Us For 


Information and Prices 


H & H Electric Scribe Saws 

H & H Electric Back Fat Splitter 
Adelmann Ham Boilers 

United Improved Sausage Molds 
Jelly Tongue Pans 


Stockinet Ham Filling Machines 


Beef 
Sheep 


Best & Donovan 


Calf 


Ham 


Chicago, Ill. 














Write for 


H 
smo 











Curing 
Information 


SMOKED PRODUCTS COMPANY 


BRifth & Butler Streets Cincinnati 
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tion of trade terms or the standardization 
of trade rules and practices which have 
been considered. The whole legal status 
of trade associations generally has been the 
subject of lengthy discussion and corre- 
spondence between the Department of Com- 
merce and the Department of Justice at 
Washington. 

The official position of the Administra- 
tion and the courts seems to incline very 
strongly to the notion that any interchange 
of information regarding costs, prices, or 
contracts is very likely to lead to a viola- 
tion of the Sherman Law. The Institute 
thus far may, in our judgment, be con- 
gratulated for its singular freedom from the 
slightest approach to any such activity. 

a 


Report of Committee to Confer 
With Retail Dealers and 
Trade Associations 


By P. D. Armour, Chairman. 


The last annual report of your Commit- 
tee to Confer with Retail Dealers and Trade 
Associations. dealt with projects at that 
time under way and with a proposed pro- 
gram of activities to be carried out during 
the current year through the Bureau of 
Merchandising of the Institute. This bu- 
reau is in direct charge of the execution of 
the committee’s plans, and of which D. W. 
Martin is Director. This report will give a 
brief account of the progess made during 
the past year. 

Study of Retail Costs. 

Perhaps the most important project un- 
der way at that time was the study of costs 
of retailing meats being conducted by the 
United States Department of Agriculture 
and Northwestern University School of 
Commerce jointly, for the completion of 
which your Committee recommended that 
the Institute give support that would en- 
able the University to continue as a partici- 
pant in this important piece of work. 

The recommendation was properly ap- 
proved and, as a result of the Institute’s 
financial support, this survey was carried 
on for a period of one year. At the end 
of this time the data compiled was ana- 
lyzed by the university and published in a 
book, ‘Expenses, Profits and Losses in 
Retail Meat Stores,” copies of which were 
sent to all member companies of the In- 
stitute. It is believed that this represents 
the most complete and exhaustive record 
of costs, expenses, and profits in retailing 
ever made in any line. 

Given Wide Circulation. 


The information contained in it has been 
given wide circulation among _ dealers 
through its publication serially in THE 
NATIONAL PROVISIONER, ‘and through dis- 
tribution to retailers by individual packers, 
as well as by the sale of hundreds of 
copies to individual retailers. 

Following the successful completion of 
this study, the Institute’s representatives 
on the Live Stock and Meat Board, in co- 
operation with this Committee, urged on 
the Board the need by the public, the pro- 
ducers and the dealers themselves, of ade- 
quate and continuous information about the 
costs, expenses, profits or losses and meth- 
ods involved in retailing meats. 

The Board, after investigating the matter, 
appointed a Committee to Confer with the 
United States Department of Agriculture 
on this problem, which is so important to 
dealers, producers and the public. Subse- 
quently an appropriation of $25,000 was 
made by the last Congress to continue the 
study of the costs of retailing meats for 
the current year. 

Print and Distribute a Book. 

In addition to conducting the study of 
costs, the Department of Agriculture agreed 
to co-operate with Northwestern Univer- 
sity in a study to determine efficient and 
inefficient methods of retailing meats, an 
to print and distribute to each of 100, 
retail meat dealers a book based on the 
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inforation developed from the study. 
This work was contingent on the willing- 
ness °{ various interests in the meat indus- 


try ‘0 pay the salary and expenses of a 
man ‘o investigate the methods used in 
stores of varying efficiency. 

In accordance with this plan, a fund 
reacving a total of $4,800 has been sub- 
scribed by the National Live Stock and 


Meat Board, the Institute, and the follow- 
ing ocal branches of the United Master 
Butchers’ Association: Central and South- 
west Side Associations of Chicago, Minne- 


apolis Retail Meat Dealers’ Association, 
Milwaukee Market Men’s’ Association, 
United Master Butchers’ Association of 


Detroit, United Master Butchers’ Associa- 
tion of Cleveland and Ye Olde New York 
and Washington Heights branches of 
United Master Butchers’ Association of 
New York City. 

The man chosen to study efficient and 
inetiicient retail methods is Roy C. Lind- 
quisi, who was in charge of part of the 
work at Northwestern University, under 
Dr. Secrist, in the study of costs in the 
retail meat field. This study of methods 
is now under way. 

New Meat Councils. 

During the past year, with the co-oper- 
ation of this Committee, two new local 
councils have been organized—one in Kan- 
sas City and one in Boston. The National 
Live Stock and Meat Board appropriated 
$7,500 for the support of these councils. 
These two organizations, under the direc- 
tion of paid secretaries, have been aggres- 
sively promoting a number of activities, de- 
signed to increase meat consumption. These 
will be described below. 

The idea of popularizing ready-to-serve 
meat products with the consumers was 
suggested to the Committee by John A. 
Hawkinson. To introduce the movement 
to retail dealers, nineteen trade meetings 
were held in various cities. Men qualified 
by experience in the different phases of the 
business of manufacturing and_ selling 
ready-to-serve products spoke on _ better 
methods of display: and handling these 
products as a means to increase demand. 

Displays Were a Feature. 

Model displays of ready-to-serve prod- 
ucts were a feature of each meeting. Among 
the speakers who were particularly active 
in the promotion of this campaign were 
Thomas E. Wilson, J. A. Hawkinson, Oscar 
G. Mayer, R. H. Gifford, C. W. Myers, 
J. T. Russell, President of the National 
Association of Meat Councils, and the 
writer. 

The Committee is convinced that this 
campaign has resulted in a substantial in- 
crease in the demand for ready-to-serve 
products in those cities where it has been 
actively carried on. The ready-to-serve 
idea will be kept before the trade in the 
program of meetings to be held by local 
meat councils during the coming winter and 
spring, 

Special Display Equipment. 

One of the direct results of the move- 
ment and one which promises a lasting 
good for the entire industry, is the perfect- 
ing of a special type of refrigerated display 
case, particularly adapted to the better han- 
dling of ready-to-serve meats. This case 
will be known as the Ready-tosServe Meats 
Display Case. The design and patent rights 
are owned by the Institute. 

This case will be available to the retail 
trade throughout the United States at an 
approximate cost of $100. It will be an 
innovation in equipment for the retail meat 
trade. When the case is available for the 
market, the members of the Institute will 
be duly advised. Patent proceedings are 
the only cause of delay. 

During the past year, a number of special 
products-selling campaigns have been pro- 
moted by local meat councils to relieve 
conditions of over-supply of some particu- 
lar cut of beef or pork; and, without ex- 
ception, they have been of appreciable val- 
ue to the industry. 
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Successful campaigns have been promot- 
ed by local meat councils in Chicago and 
New York on beef rounds; Boston and 
Hudson County, New Jersey, on bacon; 
Kansas City, on beef rounds and smoked 
hams; Minneapolis, on hams; Hudson 
County, a three weeks campaign on fresh 
pork products and two campaigns featuring 
the sale of sausage. 

The expenses of these special campaigns 
in all cases have been paid from a fund 
contributed by packer members of the In- 
stitute represented in the local market, and 
the retail dealers. Without exception, the 
most cordial co-operation has been given 
by retail dealers in these efforts. 

An unusual opportunity for disseminat- 
ing to housewives correct information about 
the healthfulness of meat, its food value, 
its place in the diet, and ways of prepar- 
ing and serving meats has’ been afforded 
through the broadcasting program of the 
Meat Councils of New York and Hudson 
County, under the direction of J. C. Cutting 
as secretary, and the Meat Council of 
Greater Kansas City, under the direction 
of A. T. Lowry, Secretary and Treasurer. 


Meat Talks Over Radio. 
Mr. Cutting, of the New York and Hud- 





P. D. ARMOUR. 
Chairman, Committee to Confer With Retail 
Dealers and Trade Associations. 


son County councils, broadcast a weekly 
talk on meat from Station WJZ from Feb- 
ruary to October of this year. The Kan- 
sas City Council, broadcasting over Sta- 
tion WDAF, Kansis City Star, has been 
on the program weekly since January 15. 
Proof of the effectiveness of this method 
of publicity is attested by the hundreds of 
letters that have been received at the head- 
quarters of these councils with requests for 
copies of the booklet, ‘Meat,’ issued by 
the Institute, and “Meat for Health,” issued 
by the National Live Stock and Meat 
Board. Thousands of booklets have been 
distributed as a result of these lectures. 


An added service of value to the house- 
wife is the weekly market survey issued by 
the Committee on Marketing Information 
of the Meat Councils of New York and 
Hudson County. These news items are di- 
rected primarily to the attention of the 
housewife and are designed to give her 
accurate information on the particular cut 
or cuts of meat which offer unusual econ- 
omy in price. 

Similar service is being inaugurated in 
Chicago, Kansas City, Minneapolis, Mil- 
waukee, and Rochester. This market re- 
lease is, in our opinion, unique to the meat 


. 
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industry. The Committee knows of no 
similar service offered in any other food 
line. 

Meat Cutting Demonstrations. 

A number of practical beef cutting dem- 
onstrations designed to emphasize to the 
retail dealer the importance of knowing his 
costs on the various consumer cuts as an 
aid to correct pricing have been staged by 
various local meat councils. In addition, 
similar demonstrations have been held be- 
fore women’s clubs and high school student 
bodies, particularly in Boston and Kansas 
City. 

In Boston, E. J. Donahue, Secretary, has 
appeared before fifteen different women’s 
clubs in meetings at which he has discussed 
the percentage and price factors of meat, 
the influence of unbalanced demand on 
prices, and the healthfulness and food value 
of meat, etc. The Meat Council of Boston 
will be an exhibitor at the Bay State Food 
Exposition in Boston during November. 

In Kansas City, the Meat Council, under 
the direction of A. T. Lowry, will stage a 
meat cutting palit on before the stu- 
dent body of the Kansas City grade and 
high schools each week for the entire 
school year. These demonstrations will be 
accompanied by food and cookery talks in 
which the food properties and healthfulness 
of meat, ways of preparing and serving it 
are given special emphasis. 

These special accomplishments are con- 
sidered noteworthy. Serious efforts will be 
made to establish similar contacts with, 
schools in all meat council cities during the 
coming year. 

Meat Trade Topics. 

Under the direction of the Committee, 
the Bureau of Merchandising of the Insti- 
tute is issuing Meat Trade Topics, a 
monthly publication for packers’ salesmen. 
Each issue contains a special article on 
selling meats at wholesale. Hints to be 
used by the salesman in his everyday work 
and, in addition, timely information on the 
food value of meat and on ways of prepar- 
ing and serving meat, are contributed by 
the Bureaus of Nutrition and Home Eco- 
nomics of the Institute, under the direction 
of Dr. Moulton and Miss Gudrun Carlson, 
respectively. 

The Bureau of Public Relations of the 
Institute, under the direction of Wesley 
Hardenbergh, gives valuable assistance in 
the preparation of the copy and supervising 
the printing. 

The result of Meat Trade Topics is that 
eleven thousand packinghouse salesmen 
are becoming more familiar with the pro- 
duct they sell and the industry in which 
they are working. 

In addition to the activities mentioned 
above, which will be continued vigorously 
during the coming year, the Committee re- 
cently has approved a program of meat 
trade meetings which will be followed in 
most of the meat council cities. The pro- 
gram provides for a series of six meetings, 
all designed to pass on to the retailer, his 
assistant, and the packer’s salesman valu- 
able information about selling and handling 
meat, and increasing consumer good will 
toward meat and the industry. 


General Subjects of Meetings. 


The general subjects of the meetings are: 
Meat Cutting Demonstration, Food Values 
in Modern Selling, Telling the Consumer 
How to Prepare and Serve Meats, Price 
Facts for the Consumer about Meat, Ready- 
to-Serve Meats, and Sanitation and Refrig- 
eration. The subjects will be developed by 
speakers who are familiar with the purpose 
of the meetings. 

The purpose of the meetings is two-fold: 
to show the dealer how to improve his 
business methods and increase his business; 
and to put into his possession information 
about meat and the meat industry, which 
will enable him to discuss intelligently with 
his customers various facts about the in- 
dustry which will eventually result in their 
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eating more meat and more cuts of meat 
more often. 

The facts about the food value of meat 
and about how to prepare and serve meat 
attractively must be passed on to the con- 
sumer if meat consumption is to be in- 
creased, and the retail meat dealer is an 
important cog in such a movement. 

Program Heartily Approved. 

The program in outline has been heartily 
approved by retail leaders, and should do 
much for the industry. 

These activities all are a part of the 
Committee’s prime purpose—to foster closer 
co-operation between packers and retailers, 
to improve, wherever possible, the process 
of distributing of meat, and to promote 
and aid in educational activities as de- 


scribed above. Much progress has been ' 


made toward this general goal, and more 
may be expected during the next year and 
through the future. 


Report of Committee on Nu- 
trition 
By W. D. Richardson, Chairman. 


Your Committee on Nutrition is in a 
position to report considerable progress 
along the major lines of work laid out 
for it, especialiy in the field of research. 
The report will cover the fields of cor- 
rective education, constructive education, 
and research. 

The bureau has been active in correct- 
ing misstatements concerning meat which 
have been appearing in newspapers and 
periodicals in both advertisements and 
articles. At least 142 replies have been 
directed to publications which reach col- 
lectively a very large audience. 

Facts Have Been Presented. 

These letters have presented facts about 
meat in reply to statements concerning 
the harmfulness of our present meat con- 
sumption or the alleged connection be- 
tween meat eating and high blood pres- 
sure, cancer, and other diseases of man. 
There is a gradual decrease in the num- 
ber of such articles needing correction. 

The bureau continues to be active in 
presenting facts about meat to writers oi 
special articles, columns and advertising 
wherever there seems to be need for such 
action. In the majority of cases the let- 
ters were well received and certain dis- 
paraging matter is no longer being issued. 

Two Important Activities. 

In this connection may be mentioned 
two activities of the Director of the 
Bureau. A letter on “Advertising Abuses 
and the Help the Chemist Can Render in 
Correcting Them” was published in the 
December, 1923, number of Industrial and 
Engineering Chemistry. 

The director addressed the Trade Ses- 
sion of the last annual convention of the 
Association of American Dairy, Food and 
Drug Officials on the subject of “The Nu- 
trition Man in a Food Industry” and the 
part, he as well as the food and drug 
officials and an enlightened public, can 
play in the eradication of abuses in ad- 
vertising food products. 

The Committee on Nutrition has ap- 
proved for publication an article by the 
Bureau Director on The Value of Meat 
in the Diet, material for the second aga 
letin in its series on The Use of Meat, 
series of question and answer articles on 
meat as a iood for Meat Trade Topics, 
a series of inserts on meat for use in pack- 
age goods, some publicity material for use 
in England in reply to adverse advertising, 
and a reprinting of the first bulletin on 
The Use of Meat. 

Many of these latter bulletins have been 
distributed on request and over 18,000 
copies of Bulletin No. 2 have been sent to 
a list of nutrition experts, physicians and 
home economic workers, libraries and 
others. 

In addition, information has been fur- 
nished to writers on food values for use in 
preparing articles. There have been about 
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a dozen of these requests, including one 
from the City Department of Health of 
Chicago. The Childs Restaurant Company 
requested material concerning meat as a 
food to be presented to some of their staff 
in reply to anti-meat information which 
they had collected. 

The Bureau has been keeping up con- 
tacts with professional societies and work- 
ers in the field of nutrition. It has been 
co-operating with the U. S. Public Health 
Service in obtaining information concern- 
ing cases of trichinosis ond botulism. 

The director of the Bureau spent three 
days in Rochester, New York, in co-op- 
‘ration with the Bureau of Public Rela- 
tions, in investigating several cases of 
trichinosis and guiding the industry’s pub- 
licity and advertising activities. 

At the request of the Chief of the U, 

3ureau of Home Economics, the Piscans 
of the Bureau ‘of Nutrition has given some 
assistance in the revision of the data on 
meat in the Government bulletin on “The 
Chemical Composition of American Food 
Materials.” 
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The Committee on Nutrition has been 
taking an active part in research during 
the year. At the request of Thomas E. 
Wilson, the committee considered research 
projects it might recommend to the Na- 
tional Live Stock and Meat Board and 
helped guide the director of the Bureau, 
who has been co-operating with the Board 
in its research problems. 

The Board has appropriated $6,000 for 
research work on meat as a food. This 
money is being spent through a special 
committee of the National Research Coun- 
cil composed of Dr. E. B. Forbes, D 
C. Sherman and the director of the Bureau 
of Nutrition. 

One fellowship dealing with the value of 
meat and meat products in blood regenera- 
tion has been placed at the University of 
Rochester School of Medicine, under Dean 
G. H. Whipple. 

A second fellowship dealing with the 
value of meat in reproduction and lactation 
has been placed at Columbia University 
under Dr. H. C. Sherman. The director 
of the Bureau of Nutrition, at the request 
of the National Live Stock and Meat 
Board, keeps in active contact with this 
work, 

Aiding the Baking Industry. 

The committee is assisting the American 
Institute of Baking in some of its re- 
search work on nutrition by securing the 
co-operation of a member company to the 
extent of furnishing meat for this research. 
The committee is also assisting Dean G. 
H. Whipple in obtaining co-operation of 
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another member company which will furn- 
ish meat and edible glands for research 
on blood building. 

The help of the packers situated in De- 
troit has been obtained in furnishing Dr, 
R. B. Hoobler of that city with meat to 
be used in feeding pregnant and nursing 
mothers in a hospital in order to show the 
value of meat in bringing about an ade- 
quate milk supply for infants. Preliminary 
results show that an increase in the 
amount of meat eaten insures an abundant 
milk supply. 

The committee will also see that meat 
is furnished to Dr. E. B. Forbes of the 
Institute of Animal Nutrition at the State 
College of Pennsylvania for his use in 
work on the iron content of meat. More 
data is needed on this subject. The Na- 
tional Live Stock and Meat Board has 
been interested in this work and will as- 
sist with a small grant of money. 

Assistance Rendered Investigator. 

The Bureau is assisting Dr. Paul E. 
Howe, in charge of nutrition work in the 
U. S. Bureau of Animal Industry, to 
secure properly prepared dried meat for 
experimental feeding of animals. 

This past summer the Committee on Nu- 
trition received a sum of $2,500 from 
funds of the Institute for research work 
on the food value of meat. The director 
made a trip of inspection for the com- 
mittee and reported back to them. The 
committee has decided to place this money 
as a research fund with Professor R. G. 
Hoskins of the Department of Physiology 
of Ohio State University for work on 
meat as affecting bodily vigor and the life 
span. 

These various pieces of investigation 
will certainly result in a better apprecia- 
tion of the value of meat and its place 
in the diet. A fairly good showing has 
been made, using but a little of the Insti- 
tute’s money on research and spending 
most of it on corrective and constructive 
education. To do a complete job and 
secure convincing results will require more 
money. The Committee on Nutrition 
should have an enlarged budget for nutri- 
tion work. 


Interest Has Been Aroused. 

The director of the Bureau is aiding the 
National Live Stock and Meat Board in 
conferences and committee work dealing 
with the effect of feed on quality and 
flavor of meat. The interest of the Agri- 
cultural Experiment Stations in the stock- 
raising states and of the U. S. Bureau of 
Animal Industry has been aroused. It ap- 
pears that some valuable co-operative re- 
search may result. 

The Committee on Nutrition is now co- 
operating with the sub-committee on Soft 
and Oily Hogs of the Committee on Im- 
proved Live Stock Breeding. This sub- 
committee is in charge of an investigation 
on the effect of feed on the body fat of 
animals. This co-operation should be of 
value to the work. 

The activities of the Committee on Nu- 
trition and the Bureau were somewhat cur- 
tailed this past year owing to the fact that 
the director of the Bureau was on leave 
from the late summer of 1923 until Febru- 
ary 1, 1924, in order to assist in the pros- 
ecution of the work of the Committee on 
Scientific Research. During this time, only 
the most pressing needs of the Bureau of 
Nutrition received attention and no de- 
velopment of new activities was possible. 

———— 


Report of Committee to Confer 
With Live Stock Producers 


By Thomas E. Wilson, Chairman. 

The Committee to Confer with Live 
Stock Producers is pleased to report a 
continuation of the pleasant relations be- 
tween live stock producers and packers. 
This is due in great measure through an 
increasingly better understanding of our 
mutual problems. 

While the Institute and your committee 
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have maintained the usual direct contacts 
with producers at those live stock conven- 
tions to which representatives of the Insti- 
tute were invited either to attend or address 
the convention, it is your Committee’s 
opinion that the meetings of the National 
Live Stock and Meat Board are among the 
most potential factors in the industry in 
bringing about a better understanding of 
the mutual problems of all engaged in the 
business, from live stock production to the 
retailing of meats. 


Praises Meat Board. 


There are seventeen members of the Na- 
tional Live Stock and Meat Board, eleven 
of whom represent the producers, two mem- 
bers representing the commission men, two 
representing the packers and two repre- 
senting the retailers of meat. The mem- 
bers representing the live stock industry 
are pretty well representative of the pro- 
ducers of cattle, sheep and swine in all the 
live stock producing centers of the country. 

While the purposes of the Live Stock 
and Meat Board are primarily to bring be- 
fore the public the true value of meat in 
the diet, it must be apparent that the meet- 
ings of this board afford contacts between 
producer, packer, commission men and re- 
tailer that offer a splendid opportunity for 
discussion of their respective problems. 

es 


Report of Sub-Committee on 
Soft and Oily Hogs 
By Howard R. Smith, Chairman. 


The soft pork problem is still one of 
the most important problems from a live- 
stock standpoint that is faced by the pack- 
er. Cuts from soft and oily hogs do not 
stand up in the trade with cuts from hard 
hogs, their shrinkage in cure and in smoke 
is greater, the grade of cuts is lower and 
the appearance of cuts far more unsightly 
than in the case of hard hogs. On this 
account, purchasers are warranted in buy- 
ing under the price of hard hogs with 
the necessary transportation differentials 
added or subtracted. The differential 
amounts to two to five cents, depending 
on the price level. 

The chief difficulty in the soft pork 
problem, however, is that of recognizing 
the hogs at time of purchase. Packers 
could handle the oily hog problem satis- 
factorily if it were possible to recognize 
the animals as bought, but as they come 
today they discover from three to ten 
mixed into loads of hard hogs on markets 
that normally should yield only hard hogs. 
When hard hog prices are paid for such 
animals, the losses sustained by the pack- 
ers purchasing are considerable. 

Considered Only Two Phases. 


The Sub-Committee on Soft Pork of 
the Institute of American Meat Packers 
has confined its attention to only two 
phases of the general soft pork question 
during the past year. Two members of 
the committee, with Mr. J. A. Hawkin- 
son as Chairman, have been in negotia- 
tion with the Packer and Stockyards Ad- 
ministration for the purpose of establishing 
identification on the public market of hogs 
from soft pork producing regions. _Va- 
rious proposals were made to the Chief 
of the Packer and Stockyards Adminis- 
tration, some of which were received fa- 
vorably and are now awaiting action in 
his office. 

The Institute was represented at the Soft 
Pork Conference held in Knoxville last 
spring by William E. Anderson, Fellow 
of the Institute of American Meat Pack- 
ers, at the Laboratory of Physiological 
Chemistry of Yale University. Mr. Ander- 
son was instructed to confer on the scien- 
tific questions involved and to get as many 
practical angles as possible for the prose- 
cution of his own researches. 

During the year it was decided that 
the Committee on Nutrition of the In- 
stitute would operate in conjunction with 
the Sub-Committee on Soft Pork in the 
contact work on Mr. Anderson’s investi- 
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gation. However, the plans of prosecut- 
ing the research are determined solely by 
Dr. Lafayette B. Mandel, head of the 
Laboratory of Physiological Chemistry at 
Yale, and Mr. Anderson. 


What Has Been Done. 


The following is a condensed report 
submitted by Mr. Anderson on the work 
they have done so far, and on their plans 
for the future: 

“The problem of soft pork is, strictly 
speaking, a problem of fat production in 
the animal, with special reference to the 
changes which take place in the different 
nucritive elements in the ration as they 
are digested, assimilated, and laid down 
in the body tissue of the hog. Since more 
knowledge of the processes of nutrition 
in laboratory animals is available than 
in livestock, and since investigations can 
be conducted more cheaply with them, we 
are making all of the preliminary re- 
searches on the rat. 

“In conducting this work, we have ap- 
proached the problem by means of the 
more recent methods of animal feeding. 
in order to give consideration to each of 
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the following factors—1, total energy val- 
ue of the ration; 2, variations in protein 
with respect to its biological ‘quality’ and 
the proportions it constitutes of the total 
ration; 3, the proportion and character oi 
carbohydrates fed; 4, the fats already in 
the diet that are laid down in the animal 
body without change; 5, the mineral nu- 
trients with especial reference to any de- 
ficiencies; and 6, the vitamins. 

“Furthermore, as uniform conditions as 
possible from the standpoint of light, 
heat, moisture, etc., are provided in order 
that any results that may develop in the 
quality of fat in the animal may be defi- 
nitely due to differences in the ration fed. 

“The first study of the investigation 
was an attempt to discover a basal ra- 
tion which would supply the protein and 
mineral needs of the animal, but which 
would not provide a surplus so that at- 
tention could be concentrated on the ef- 
fect of varying the character and quanti- 
ties of fats and carbohydrates fed. The 
nature of the fat laid down was de- 
termined by rendering it from the entire 
eviscerated animal. hemical and physi- 
cal examinations were then applied. 

“The second study of the investigation 
was an examination of the character of 
the body fat present at different stages in 
the growth of animals ranging in weight 
from 120 to 300 grams, with the food mix- 
ture unchanged throughout the course of 
the tests. This provided a base for com- 
parison with the varied diets. 
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“The third study of the investigation 
was an examination of the influence of 
fats of widely varied character. Feeding 
trials were made with’ peanut oil, cotton- 
seed oil, soy bean oil, corn oil, cocoanut 
oil, crisco, lard, and butterfat. The qual- 
ity of the resulting body fat was examined 
in rates of 150 and 250 grams body weight 
respectively, representing animals as they 
attained their breeding powers and at ma- 
turity. 

“The results obtained thus far have clear- 
iy shown that each of these fats and oils 
has a specific influence on the character 
of the fat laid down, as judged by the 
variations in iodine numbers and in the 
refractive index values. Other analytical 
values in addition to these two indices 
will be determined in the future, how- 
ever, in order to provide necessary checks. 

Investigating Effect of Starch. 

“The fourth study of the investigation 
dealt with the effect of a diet rich in 
carbohydrates (starch) and containing less 
than one per cent of fat. Both young 
and mature animals raised on this diet 
yielded a remarkably hard fat. Further- 
more, when rats which have been raised 
to 135 to 150 grams on diets containing 
oils that produce fats similar to soft pork, 
such as peanut oil, cottonseed oil, soy- 
bean and corn oil are changed to this 
high carbohydrate diet, they yield at ma- 
turity fats which compare very closely in 
hardness with the fats of rats fed al- 
ways on the high starch diet. 

“The next study to be prosecuted will 
be the determination of the effect of the 
protein on the quality of the fats iaid 
down. Other factors to be studied soon 
are the physiological influences of the 
mineral nutrients, and the effects of cas- 
tration. As soon as the effect of all these 
variables are known, corroborative investi- 
gations will be proposed at various of the 
experiment stations studying swine pro- 
duction. 

“The harder fats which have been men- 
tioned have been selected for experimen- 
tal convenience, because they give readily 
measured differences, although many of 
them play no part in the agricultural prac- 
tice of swine feeding.: It seems most im- 
portant, though, to learn first the kind 
and degree of effects which different fac- 
tors in the ration produce, before too 
much money is expended on high priced 
animals and high priced feeds.” 

The policy of the fellowship has been 
approved for continuance by the central 
administrative committee. Further efforts 
will be made to alleviate the losses packers 
now sustain on soft and oily hogs, but the 
most important line of attack is a dis- 
covery of methods that will eliminate the 


problem. 
=~ 
Report of Traffic Committee 


By F. W. Ellis, Chairman. 


The subject which has occupied more 
time and attention of your Traffic Com- 
mittee during the current year than any 
other pertains to Section 28 of the Mer- 
chant Marine Act. Inasmuch as all other 
matters handled by this committee were 
either satisfactorily disposed of, or are in 
line for favorable solution, I consider it 
advisable to center my remarks on this 
particular menace to our foreign trade in 
animal products. 

Section 28 of the Merchant Marine Act, 
passed by Congress in 1920, provides that 
when the United States Shipping Board 
shall certify to the Interstate Commerce 
Commission that adequate shipping facili- 
ties from any port or dependency of the 
United States or a foreign country are 
afforded by vessels documented under the 
laws of the United States, the commis- 
sion shall issue an order denying to ship- 
ments carried in foreign flag ships the re- 
duced inland rate and port privileges as to 
free time now enjoyed in connection with 
our export and import business, regardless 
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of vessel registry. 
The Shipping Board early in the year 
certified that the American shipping serv- 
ice was adequate to and from numerous 
foreign ports. Consequently, the Inter- 
state Commerce Commission announced 
that this provision of the Act would be 
enforced on practically all exports and im- 
ports with the exception of grain. 
Representatives of the Traffic Committee 
visited Washington on three different oc- 
casions during the year and attended hear- 
ings before the Shipping Board, Emerg- 
ency Fleet Corporation and Interstate 
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Commerce Commission, protesting with 
others against the enforcement of Section 
28, penalizing the use of foreign flag ves- 
sels at least until conditions warranted 
such action. 

The result of the general protest caused 
the Shipping Board to withdraw its cer- 
tification for the present, with the result 
that the Interstate Commerce Commission 
has vacated its order cancelling certain in- 
land rates and port privileges when foreign 
flag vessels are used 

Will Continue Live Question. 

While this leaves the matter for the 
present in as good shape as it has been 
since the Merchant Marine Act became a 
law, it will continue to be a live question 
unless the present law is amended. 

The committee feels that the strong ef- 
fort. which is being exerted to build up an 
American Merchant Marine is entitled to 
the enthusiastic support of every Amer- 
ican shipper and importer, and certainly 
the voluntary support so far as practicable 
of American vessels should have the ef- 
fect of demonstrating that more can be 
accomplished through co-operation than 
by legislation toward the desired end 


a 
Report of Committee on Im- 
proved Live Stock 
Breeding 
By Murdo Mackenzie, Chairman. 

The Committee on Improved Live Stock 
Breeding of the Institute of American 
Meat Packers has completed the third 
season of its activities. During the past 
year, these have been confined quite 
largely to the sliver cup awards at vari- 
ous of the live stock shows. The interest 
of breeders has been maintained fairly 
well, although in sheep and swine the com- 
petition is not quite as intense as in the 
case of cattle. It is the belief of the com- 


mittee that the greatest problem it faces 
is that of unifying the ideals of producet 
and consumers. 

In the correspondence work of the com- 
mittee, the predominating questions asked 
by producers deal with the tvpe of live 
These ques- 


stock the packer demands. 
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tions are not easy to answer, especially 
in the face of probable high prices of corn 
during the coming feeding season High 
priced corn limits lard production, and it 
is not difficult to anticipate maximum 
profits on types pf hogs this coming win- 
ter which are not the most profitable in 
the long run. On the other hand, the 
quick finishing pig should be more desir- 
able than ever for the farmer to raise for 
market. 
Problem in Beef Production. 


In beef cattle, the problems the commit- 
tee has emphasized in the past are more 
insistent than ever. The chairman of the 
committee spent last winter in Scotland, 
while the secretary of the committee vis- 
ited various countries of Europe during 
the early summer months. Both report 
that the problems of beef production of 
greatest moment in this country are also 
problems of Europe as well. Apparently 
throughout the world, costs of producing 
cattle are in a state of uncertain balance 
as compared to the prices the public is 
willing to pay for beef. 

Buyers for the family trade continue to 
insist on purchasing lighter weight cuts, 
while cattle producers find it increasingly 
difficult to make a profit on breeding and 
feeding operations without an additional 
degree of size and weight for age that 
is contrary to consumptive demand. Un- 
der the seasonal method of production 
forced on the range cattleman and the 
dry lot feeder, it becomes almost impos- 
sible to secure prime market finish at the 
light weights the public requires, without 
resorting to methods of baby beef produc- 
tion and abandoning the principal func- 
tion of beef cattle as the roughage con- 
sumers of the farm. If well-bred cattle are 
used for the latter purpose, they reach 
market weights at a season when they 
cannot be turned onto the market because 
the surplus pasture or fodders cannot be 
completely consumed when the desired 
weights are reached. 

The greatest problem today in promot- 
ing ies use of well-bred cattle, aside from 
that already stated, is the difficulty in se- 
curing suitable price margins between the 
different grades of beef animals on the 
market. The prices of these different 
grades of live cattle normally depend on 
the returns which can be secured’ from 
the different grades of meat produced by 
them. Under conditions which have pre- 
vailed since the war, it is the opinion of 
producers that the existing margins are 
not sufficient to pay for the differences in 
cost of production. Either good cattle 
do not sell for enough money, or inferior 
cattle sell for too much. * 

Beef Cattle Produced in West. 

The general conditions of distribution 
and production in the beef producing in- 
dustry perhaps suggest the principal 
causes affecting the margins between 
<ood, medium and inferior animals. As 
has already been suggested, the well-bred 
cattle are produced in the west, beyond 
the Missouri River, while the foundation 
of beef production east of that boundary 
is the cold-blooded steer and the dairv 
cow. While there are a few districts east 
of the Chicago market territory where 
well-bred and well fed cattle are finished 
to meet the needs of a special market, 
such as Lancaster County. Pennsylvania, 
and the Geneso Valley, New York; in gen- 
eral, cattle are slaughtered throughout 
this region in the immediate vicinity of 
their point of production. 

Because they carry only a small degree 
of finish, they are well suited to the needs 
of the trade demanding lean beef cuts. 
Such beef, on the basis of live grades, 
would grade from medium down to fair 
on the larger markets. with the exception 
of the dairy cows which would drop from 
common to inferior. 

Unfortunatelv, the major part of the 
beef business in the United States is 
founded on medium grade cattle. From 
90 to 93 per cent of the cattle reaching 
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the central markets grade from fair to 
medium, while only 4 to 6 ber cent reach 
good to prime, and 2 to 5 per cent fall 
in the common to canner class. Of 
course, on the small markets and at points 
of country slaughter, there are no top 
grades, and the percentage of inferior as 
compared to medium grades is consider- 
ably increased. 

Cattle handled through these locai 
slaughterers have an advantage in costs 
over similar grades of cattle handled 
through the larger markets. There is only 
a small cost of transportation in them, 
in pre-war days, the by-products credits 
at the big packing houses would have off- 
set this advantage of costs but the stag- 
nant conditions in the by-products trade 
react favorably to the local operator at 
present. 


Losses on Medium Beef. 

These conditions tend to cause the 
packer handling surpluses of cattle to lose 
moneygon the bulk of his beef business 
at certain seasons of the year. When- 
ever runs are sufficiently heavy to flood 
the dressed beef market, a drop in price 
is certain to occur which can be met and 
still maintain a profit by the local killer 
only. The losses come on the medium 
grade of beef, since the best beef is prac- 
tically all handled by packers and does not 
meet local competition. On the other 
hand, because of the overhead carried by 
the best beef as already discussed, and 
because of its limited outlet, it is quite 
easy to break prices below cost of pro- 
duction for both producer and packer with 
a flooded market, without materially af- 
fecting prices in other grades. 
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Furthermore, there is little question at 
times but that the factor of substitution 
of a percentage of beef of lower grade 
for beef of better grade may place a false 
value on lower grades of cattle. The 
housewife knows less about buying meat 
for quality than any other article of home 
consumption, and in her desire to buy 
T-bones, tenderloins and porterhouses, 
pays no attention to the class of animals 
from which they come. As a result, there 
is little regularity in her buying perform- 
ance, and there is always an opportunity 
of speculation as to whether her demand 
will not permit the selling of lower grade 
meats at a higher price relatively than top 
beef. Apparently just enough of this con- 
dition exists to create an unsound com- 
petition in certain fair to medium grades 
in the market, and the buver who hopes 
to market the meat from an inferior ani- 
mal in a better grade develops plenty of 
disappointment, for his batting average is 
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more ‘kely to be 20 per cent than 100 
per cent. 

There is no question in the minds of the 
comm'itee as to the existence of a degree 


of s deception in the cattle and the 
meat rade on this question, and that it 
has considerable to do with the difficulties 
producers, packers, wholesalers, jobbers, 
and retailers have in making regular re- 
turns on their beef business. Further- 
mor the reflection of this over- pricing 
of interior and medium grades in the live 
catt! market adds to the discouragement 
of the breeder and producer of good cat- 
tle. * 3° > 
More Work Needed. ‘ 


The situation really calls for work out- 
side the scope of the Committee on Im- 
proved Live Stock Breeding. In the face 
of production costs, the committee cannot 
recommend breeding from small animals, 
slow maturing animals, or animals less 
efficient in feed consumption. Yet this 
is virtually what is needed in order to 
save the range industry with its seasonal 
limitations. ‘On the other hand, the costs 
of ranch production are already so high 
that a quicker and not a slower turnover 
is needed. 

The remedy for this situation can only 
be reached by co-operative work in all 
branches of the industry, such as is con- 
templated by the National Live Stock and 
Meat Board. Unquestionably, the crux of 
the whole situation is education of the 
consumer to beef quality, but education 
is a slow process, and in the meantime, 
teo many of our producers will have lost 
all incentive to the breeding and produc- 
tion of better grades of beef. 

Furthermore, too many of our beef de- 
partments in the packing business will 
be drawing for maintenance on the oper- 
ating profits of other departments. One 
of the most hopeful signs is the recent 
broadening of the margin between the 
good and medium grades of beef through- 
out continental,Europe. How soon it will 
spread to this country is questionable, but 
if the demand is really serious, export out- 
lets may develop for our best bred cattle. 

One of the best pieces of domestic evi- 
dence on the value of well bred cattle and 
good beef has come about in the service 
of W. C. Davis of the Bureau of Agri- 
cultural Economics in Washington, in di- 
recting contract meat purchase for the 
U.S. Shipping Board, the laid-up fleet, and 
other similar institutions. After a care- 
ful study of conditions in the  laid-up 
fleet, Mr. Davis recommended the purchase 
of heef of sufficient quality that the hun- 
dredweight price was exactly double that 
previously purchased. Nevertheless, be- 
cause of the quality and the net yields 
of meat, the cost of beef in the ration 
per individual was not increased and the 
satisfaction with the ration was materially 
heightened. 

Need Co-Operation. 

No single firm in the packing industry 
can meet the situation by itself, but all 
slaughterers and all retailers must com- 
bine to help in educating the public, as 
the permanence of their beef business will 
depend on maintaining consumption. Few 
indeed appreciate the significance of the 
present premium on inferior cattle and 
inferior beef as compared to the quality 
product. There is little question but thal. 
the reducing consumption of heef in the 
United States is due to the failure of the 
beef industry to provide suitable product 
at prices commensurate with good quality 
pork, lamb, mutton, veal, poultry, and so- 
called meat substitutes. 

if economic conditions prevent a direct 
competition between these different meats 
at comparable price levels, then it is nec- 
essary to increase the appeal of beef 
through quality in order to maintain con- 
sumntion. A concerted attack on the 
problem by packers and retailers is war- 

ranted, despite the hopelessness of any in- 
dividual action, and the fatalistic view 
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should be abandoned that one should al- 
ways sell beef for as much as he can get 
out of it with full belief in the doctrine 
of “caveat emptor.” Modern principles 
of business are certainly farther sighted, 
and suggest that we must look as much 
to the ultimate as to the immediate suc- 
cess of the industry. 


Recommend Change of Name. 


Since so many of the contact problems 
of the packing industry with the live stock 
industry deal with questions other than 
of breeding, it is the recommendation of 
the Committee on Improved Live Stock 
Breeding that its title be changed to Com- 
mittee on Improved Live Stock Produc- 
tion. Its activities could then be enlarged 
to include such problems as the docking 
and castrating of lambs in the native sheep 
producing states, the soft pork problems 
which is already handled by a sub-com- 
mittee, the better preparation of dairy 
cows for the market, the development of 
the bacon hog industry, the investigation 
of the Brahma cattle drosses and othe1 
problems of a similar nature. 

In fact, in a small way, it may be well 
for the committee to support one or twe 
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research projects in fields where the live 
stock and packing industry overlap, such 
as has been done in the case of the soft 
pork fellowship at Yale, working in con- 
junction with the Committee on Nutrition 
of the Institute. Thus far. the work has 
been confined largely to better sires and 
better breeding, but it is the desire of the 
coinmittee to enlarge its scope so that it 
may work in feeding and live stock man- 
agement problems as well. 

Many prizes were awarded by the com- 
mittee during the year at the livestock 
shows held at the principal markets 
throughout the country. These were 
in the nature of silver cups and ribbons 
for the best bred carloads of cattle, hogs 
and sheep. Silver medals were given for 
the best bred individual animals shown by 
club boys -and girls. 


a 


Report of Committee on Live 
Stock Losses 


By R. W. Carter, Chairman. 

For the past year, a very busy one for 
the Committee on Live Stock Losses, we 
are pleased to report that the results, as 
compared with the four previous vears, 
are most gratifying. There is no doubt 
that the educational campaign which is 
now being carried on in a national way 
is largely responsible for the improve- 
ment. hile space will not permit a 
detailed recapitulation showing the results 
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by years, the following comparisons will 
give an idea of what has been done: 


DECREASE IN BRUISED MEAT. 

Cattle 1919. 1923. 
Killed under federal inspection. .10,089,984 13,029,740 
Me rrr oe 2,926,095 2,996,840 
Estimated loss of meat per head 


on account bruises .......... 1.27 Ibs. %4 Ib. 





Total loss of meat—lIbs. ......3, 749,210 
REDUCTION OF LOSS iiinOtG i BRUISES, 
Hogs. 919. 1923, 

Hogs killed at markets under 

federal inspection ...........% 30,512,000 36,171,635 
Estimated loss of meat per hog 
Rcooumt DEWISSS ....cccccsvecs 

Total loss of meat—pounds ... 

Average live weight of hogs 

killed at Chicago—pounds..... 190 238 
Average live cost of hogs killed 
a 5 ceca w cee adie cee 
Average dressed cost of hogs 
killed at Chicago: .......cc00- 23.00 10.00 


$452,145 


% % 
-15,256,000 4,521,454 


$17.85 $7.55 





Total loss of meat ..........$3,508,880 


Our work has been handled through 
the Bureau of Public Relations of the 
Institute of American Meat Packers, and 
we have been greatly assisted by the West- 
ern Weighing and Inspection Bureau, rep- 
resenting all the larger western railroads. 
This work in charge of Dr. W. J. Embree, 
Chief Veterinarian of the Western Weigh- 
ing & Inspection Bureau. Too much 
credit cannot be given for their conduct 
of the educational campaign In fact, 
your committee believes that, if it: had 
not been for the efforts of the Western 
Weighing and Inspection Bureau, we 
should have been unable to reach all those 
interested in the great territory where 
live stock is raised. 

Work All Through Year. 


This work is carried on practically every 
week in the year in some locality. For 
example, some of the large western rail- 
roads have fitted up baggage cars as port- 
able moving-picture houses, taking these 
cars over different divisions and leaving 
them for a day or two at selected points 
so that all persons interested could see 
and hear what we have had to.tell them 
regarding the proper handling of live 
stock from farm to its destination, the 
packing house. 

We believe that practically all members 
of the Institute of American Meat Pack- 
ers have seen the film which was pro- 
duced by the Institute and other live stock 
interests a few years ago and have also 
many times seen the illuminated exhibit 
showing actual specimens of bruised meat 
cut from cattle and hogs. The commit- 
tee has been able to keep our motion pic- 
ture films up-to-date by cutting out some 
old scenes and adding new ones. 

We believe that the only way to keep 
alive the interest in this work is con- 
stantly to keep before people who handle 
live stock a reminder that live stock must 
be handled carefully at all times. With 
this thought in view, we prepared a new 
movable illuminated exhibit, which was 
displayed at this year’s convention, to- 
gether with some new ideas regarding our 
automatic stereopticon machine. 


Urge All to Help. 


We urge every member who attended 
the convention and read the suggestions 
that were thrown on the screen from this 
stereopticon machine to take home the 
thought that, if the packing industry, an 
particularly his own packing house, is to 
be relieved from the great annual loss 
due to the careless and inhumane hand- 
ling of live stock, each member of the 
Institute should consider himself a mem- 
ber of our Committee and lend every as- 
sistance possible in spreading our propa- 
ganda against the abuse of live stock. 

This is a job that is never finished. 
While we have shown very good results, 
there is room for much improvement. Yet 
it can be done if every member will in- 
terest himself in first checking up his own 
house and then investigating the loeal 
stock yards, and urging that the use of 
clubs, sticks, whips, and poles be discon- 
tinued, and that a canvas or rubber flap- 
jack be used for driving all kinds of Tive 
stock. 
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Chicago Section 


George A. Hormel, president of Geo. A. 
Hormel & Co., Austin, Minn., was in the 


city this week. 


Secretary Fred Begg, of Powers-Begg & 
Co., Jacksonville, Ill, made a trip to the 


city during the week. 

B. H. Blocksom, of Blocksom & Co., 
well-known Michigan City, Ind., curled hair 
dealers, was in Chicago during the week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 50,545 cattle, 14,408 calves, 116,511 
hogs and 59,787 sheep. 

Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, October 25, on 
shipments sold out, ranged from 6.50 cents 
to 22.00 cents per pound and averaged 
11.46 cents per pound. 

Word from the bedside of E. C. Mer- 
ritt, vice-president of the Indianapolis 
Abattoir Co., Indianapolis, Ind., indicates 
that he continues to improve. Although 


he is still in the hospital, reports about 
him are increasingly cheerful. 


Provision shipments from Chicago for 
the week ending Oct. 25, 1924, are reported 
as follows, with comparisons: 


Cor. 
Last week Prev. week. week, 1923. 
Cured meats, Ibs....18.952,000 17,433,000 16,360,000 
Fresh meats, Ibs... .42,504,000 46,539,000 21,210,000 
SE GEL. Sncanencnn 12,438,000 13,417,000 10,715,000 


AUGUST MEAT CONSUMPTION. 


The consumption of federally inspected 
meat during August, 1924, totalled 1,023,- 
000,000 Ibs., or a per capita consumption 
of 9.1 lbs. This was a decline of 1 Ib. 
from the July consumption, and was al- 
most one pound less than the per capita 
consumption during August, 1923. 

There was a slight decrease in the per 
capita consumption of beef and veal and a 
decrease of practically one pound in pork. 
Lamb and mutton remained the same. 

Of the total meat consumed, 444,000,000 
lbs. was beef and veal, 540,000,000 Ibs. pork 
and 39,000,000 lbs. lamb and mutton. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


WHAT CONTRIBUTION 
—Are you making to the city that 
provides you with a home? 
—Are you making to the business 
that furnishes you with employ- 

ment? 

—Are you making to the church that 
makes your property more valu- 
able? 

—Are you making to the school that 
trained you for success? 

—Are you making to the government 
that extends the privilege of cit- 
izenship? 

—Are you making to the home that 
gives you a welcoming shelter? 

—Are you making to the neighbor- 
hood that overlooks your pecu- 
liarities? 

















George F. Pine Walter L. Munneoke 


Pine @ Munnecke Co. 
PACKING HOUSE & COLD STORAGE 
CONSTRUCTION; CORK INSULATION & 

OVER HEAD TRACK WORK. 

10 Mecauecte Detroit, Mich. 


Phenes: 
Cherry 3750-3761 








H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold —— 
Manofacturing Plants, Power Install- 
ations, Investigations 
1184 Marquette Bidg. CHICAGO 








H. P. Henschien R, J. McLaren 


HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, II. 
PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 











DANISH MEAT EXPORTS. 
Bacon exports from Denmark during the 
first six months of 1923 totalled approxi- 
mately 176 million pounds, and during the 
first six months of the current year have 
increased by about 41 million pounds to 


Packing House Products 


Oldest Brokers in Our Line 





Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils Hog Hair 





Quick Reliable Service Guaranteed 
Write, phone or wire us 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 








216,825,000 pounds. Practically all of this 
export of bacon went to Great Britain, 
according to a report of Acting Commer. 
cial Attache Sorenson at Copenhagen to 
the Department of Commerce. 

In connection with the exports of bacon 
it is interesting to note the great increases 
in hog killings by the export slaughter 
houses during recent years. For example, 
the average killings for export during the 
years 1911-14 were only about 2,500,000 
hogs as compared to 3,400,000 in 1923. 

The first five months of 1924 show a 
slaughter of 1,685,641 hogs by the export 
slaughter houses, a figure which is con- 
siderably in excess of that of the first five 
months of 1923, that is 1,347,493 hogs. 

According to Consul General Letcher at 
Copenhagen in a report to the Department 
of Commerce, exports of fresh meat have 
fallen off greatly during the first six 
months of 1924, compared with the cor- 
responding period last year. It appears 
that the Norwegian market has been lost 
entirely while the markets in Holland and 
Great Britain have been very poor. Ger- 
many took a slightly greater amount of 
beef and veal this year than last year. 

Exports of fresh beef and veal amounted 
to 48,670 thousand pounds in the first six 
months of 1924, compared with 228,243 
thousand pounds in 1923. 

Denmark has been successful in increas- 
ing her exports of live hogs to Germany, 
Switzerland, Austria, Italy and Czecho- 
slovakia, during 1924 as compared with the 
first six months of 1923, especially in Ger- 
many and Switzerland, and has been very 
successful in finding a new market for live 
young hogs in Italy. 

Switzerland and Czechoslovakia pur- 
chased a much greater number of live 
cattle from Denmark during the present 
year compared with last—all other coun- 
tries purchased a smaller number of Dan- 
ish cattle, particularly Germany. Germany 
and Switzerland both purchased a larger 
number of Danish horses during the 
period from January to June of 1924 than 
the corresponding period of 1923. 
EXPORTS OF LIVE ANIMALS FROM DENMARK 


January to June 
Hogs Hogs Cattle 


(young) 
1923 1924 1923 1924 1923 1924 
Ger ee shee ee 1,924 21,965 80 115 40,026 29,449 
Great Britain ... ....6 seesee os eoveee sessee sevses 
Switzerland -- 3,488 30,619 .. ...... 7,064 23,360 
=" cocccces 1,431 1) er ott 83 
~ TTT eer ery te , 23 





Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 
Packing House 
Specialists 


314 Erie Bidg. 
Cleveland, O. 





C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 


H. N. Jones Construction Co. 


Engineers 
San Antonio, Texas 
Designs and Builds 
Packing Houses 
30 Years Experience 











M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing ete. You Profit by Our 25 Years’ Ex- 
—— Lower Construction Cost. Higher 


206-7 Falls Bidg., MEMPHIS, TENN. 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 
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MIDDLEBROOK JOINS WILSON. 
Charles D. Middlebrook, well known in 
packing house circles in this country, 
South America and Europe, has joined 
Wilson & Co., as an executive associate 
of President Thomas E. Wilson. 

Thirty-five years ago Mr. Middlebrook 
began his packing house career in the 
Chicago plant of Morris & Co., as a clerk. 
From this beginning he went through all 
phases of packing house operation, rising 
gradually to general branch house man- 
ager. In 1897 he was sent to Europe by 
his company and opened up for it branch 
houses in England, France, Germany, 
Switzerland, Belgium and other countries 
on the continent. 

During the following twelve years he 
handled the general export business of 
Morris & Co, both manufacturing and live 
cattle, with great success. In 1912 he was 
sent to South America to take charge of 
the La Blanca Packing House Company, 
at Buenos Aires, and administered that 
plant to the great advantage of his com- 
pany. 

Having risen from the ranks, Mr. Mid- 
dlebrook understands the problems of 
those who work under him. He knows 
men and can direct them. 

Mr. Middlebrook and Thos. E. Wilson 
have been life-long friends. “Tom” Wil- 
son was breaking in as a railroad clerk 
with the Morris organization about the 
time “Charley” Middlebrook started as a 
clerk in the plant. They have gone up 
the ladder together. Mr. Wilson became 
president of Morris & Co. in 1913, and 
formed his own company three years later. 
Now his old friend Middlebrook joins him 
and will share some of his executive bur- 
dens which have increased with the expan- 
sion of the business. 

The acquisition of Mr. Middlebrook, 
who will have his headquarters with Mr. 
Wilson in Chicago, will enable Thomas E. 
Wilson to shift some of his responsibilities 
to him, and he will be a great help in 
the work of reorganization jand operation 
of the business afterward. 

His acquaintance with the trade in South 
America and Europe will be a source of 
strength to his new connections. 


—— 


LIVESTOCK KILL BY CLASSES. 

The following classification of livestock 
slaughtered in the United States is report- 
ed by the U. S. Department of Agricul- 
ture. It is based on reports from about 
750 packers and slaughters, whose kill 


equaled nearly 85 per cent of the tota! 
number of animals slaughtered under fed- 
eral inspection. The percentages are given 
for each month of 1923 and the first eight 
months of 1924. 


Sheep and 
Cattle Swine lambs 
Sn 
oP 3 #6 
5 2, 2 a, ee 
. 2 28 | 
2eo uy m 
: oa E g Hae 
an os 3 Sve ce wee 
1922. % % % % %o %o ’o To 
Jan. 46.91 49.58 3.51 50.92 48.42 0.66 82.90 17.10 
Feb. 51.02 44.18 4.80 51.95 47.40 0.65 83.16 16. 
Mar. 54.25 42.57 3.18 52.78 46.58 0.64 89.82 10.18 
Apr. 49.64 47.54 2.82 50.72 48.49 0.79 88.83 11.17 
May 55.79 37.51 6.70 49.08 50.16 0.76 81.08 18.92 
June 58.70 37.41 3.89 45.51 53.75 0.74 87.49 12.51 
July 52.36 43.18 4.46 42.56 56.66 0.78 89.31 10.69 
Aug. 47.80 3.91 36.81 62.42 0.77 88.79 11.21 
Sept. 45.90 49.52 4.58 37.94 61.15 0.91 89. 10.47 
Oct. 41.97 54.40 3.63 37. 61.59 0.82 88.74 11.26 
Noy. 34.64 61.19 4.17 46.80 52.54 0.66 74 16.26 
Dec. 41.938 54.78 3.29 48.16 51.20 0.64 88.27 11.73 
oo 47.90 4.04 46.86 52.42 0.72 86.84 13.16 
Jan. 45.16 51.68 3.16 50.79 48.55 0.66 89.78 10.22 
Feb. 46.21 50.40 3.39 53. 46.13 0.58 87.79 12.21 
Mar. 47.62 46.99 5.39 51.50 47.71 0.79 92.08 7.92 
Apr. 52.47 42.25 5.28 49.31 0.96 87.75 12.25 
May 56.52 38.77 4.71 48.26 50.94 0.80 85.52 14.48 
June 56.13 40.85 3.52 54.41 0.60 89.99 10.01 
July 55.01 41.98 3.01 40.38 58.84 0.78 41 7 
Aug. 51.10 44.86 4.04 37.99 0,71. 11.44 
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THE BRITISH MEAT KING. 

One of the outstanding figures in the 
world’s meat trade is Lord William Ves- 
tey, of the famous British firm of Vestey 
Brothers. He is an international power in 
both wholesale and retail meat trade. 

He is also a good deal of a mystery, 
owing to his aversion to publicity. This 
picture of him in THE NATIONAL 





LORD WILLIAM VESTEY 


PROVISIONER is probably the first view of 
him many people in the meat trade have 
had, including some who are his own em- 
ployees. 

He got his start in the meat business 
in Chicago, where he with his brother, 
now Sit Edmund Vestey, traded many 
years ‘ago in pork tenderloins and edible 
offal. Their start was exceedingly mod- 
est, and it was often said that their office 
was “under their hats.” 

The Vestey interests now own packing 
plants, cold storage plants, steamships, 
ranches and many other tributaries to a 
huge, well-ordered meat business. More 
than 2,500 retail meat shops are also owned 
by the Vestey’s, making them the largest 
retail meat dealers in the world. 

A little more than a year ago THE 
NATIONAL PRovISIONER published an inter- 
esting series of articles describing in de- 
tail the operations and scope of the Ves- 
tey Brothers’ interests. 

———- 


CHICAGO LIVESTOCK. 


RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Oct. 20........30,853 4,746 61,344 21,244 


Tues., Oct. 21....... 8,488 2,565 28,947 15,348 
Weds, Oct. 22... 000 15,858 1,912 20,554 18,436 
Thur., Oct. 23.......12,871 4,025 31,254 26,008 
PRE, Got. D6 ...ccses 4,352 744 28,330 19,288 
Sat... Oct. 25..6.0.06 639 188 5,747 672 














Totals last week.... 
Previous week 74, 

VOOR BRO". cc cccccens 72,748 
Two years ago 378 


-73,06L 14,180 176,176 101,086 
141,127 109,821 
193,377 107,981 
134,254 87,629 











Be, OG SOs 6 cakes 4d 3tE 7,843 5,525 
fy a a i ee 4,339 6,965 6,742 
Weds, Ooty 22e.60... 3, 7,443 9,996 
Tit, Olt. Bes ccces 5,014 8,943 4,998 
Wess. Cee ie aie Sagas 2,952 10,535 6,070 
Gak., CObs BWeeccacs. 37 2,436 3,35 
Totals last week . 44,165 36,681 
Previous week ...... 25,063 1,614 36,139 44,374 
. FS Serer 26,351 2,064 32,999 59,403 
Two years ago ...... 30,812 2,438 23,471 36,936 


Receipts at Chicago Stock Yards thus far this year 
to Oct. 25, with comparative totals: 


1924. 1923. 
CABS .nccccccccccccccccccceves 2,465,755 2,536,708 
CARVED: occ rccivcccccccsccccccees 648,577 631,166 
OSB ccc ccccccccccsceccasscvece 7,745,255 8,029,547 
SHEEP .cccccceccccccccccccccecs 3,382,040 3,329,535 


Combined weekly hog receipts at eleven markets 
for 1924 to Oct. 25, with comparisons: 


Week. Year to date. 


Week ending Oct. 25............ 652,000 29,776,000 
Po eo Seer 610,000 ~—si.... mace 
Corresponding week, 1923 ....... 751,000 30,268,000 
Corresponding week, 1922 ....... 583,000 23,047,000 
Corresponding week, 1921 ... 571,000 23,143,000 
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Combined receipts at seven points for the week 
ending Oct. 25, with comparisons: 


Cattle. Hogs. Seep. 


Week ending Oct. 25...... 296,000 502,000 227,000 
oo 323,000 495,000 280,000 
MEE = Ft widbed seviwnsnees 299,000 607,000 282,000 
Per rrr errr rere 345,000 21,000 274,000 
WEE 0406-cndacnns pdaceesnqe 252,000 430,000 277,000 


Combined receipts at seven markets for 1924 to 
Oct. 25, and the corresponding period for previous 
years: 


Cattle. Hogs. Sheep. 
MN 6 vikks Hace we tones 8,854,000 24,398,000 9,105,000 
LO Ee 9,155,000 24,945,000 9,187,000 
BOG F c0cactenceeecmee 8,799,000 18,498,000 8,300,000 


Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 

Average 

Number weight. 

eceived. ibs. Top. Averaye 

-176,400 236 $10.90 $ 9.80 

141,127 237 11.70 10.65 


Prices—— 





r 
Week ending Oct. 25... 








193,377 238 7.70 7.05 

34,22 242 9.75 8.65 

167,879 224 8.30 7.55 

. 102,714 230 13.50 12.60 

. 130,957 230 14.60 13.55 

172,619 229 18.85 18.00 

105,973 207 17.70 16.60 

Geen nade ced ealasias see 238,264 199 10.25 9.75 
128,943 192 7.75 6.95 

BEBE: .ccccccccvecccesvcece 131,088 221 8.25 7.50 
Average 1914-1923 ....... 150,600 221 $11.65 $10.80 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ending Oct. 25....$10.40 $ 9.80 $ 6.45 $13.75 














Previous week ......... 10.35 10.65 6.30 13.25 
i SAS rerrece rere 10.00 7.05 6.25 
BS 64.06 P 44 aS Charen see 10.90 8.65 6.80 
ES kK 840.014. 40a oe 5b 8.40 7.55 4.75 
| DPASPerree eros res 13.60 12.60 6.75 
BED 6c 404 40h eesieacieaxs 15.80 13.55 7.65 
APRA ere eee 14.90 18.00 10.65 
BE ina gre ane eecine dig gras 11.50 16.50 11.15 
Sarre rere ries 10.00 9.75 7.95 
MN Sa oe ak nis wuea-aem cou 8.70 6.95 5.75 
EET cde wetenddeeenaaas 9.10 7.50 5.70 
Average 1914-1923 .....$11.30 $10.80 $ 7.35 $12.35 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 
Cattle. Hogs. Sheep. 

*Week ending Oct. 25........48,100 132,200 67,600 
Previous week 49,642 104,988 65,447 
MeGecckankddeeeaesseqendes 7 160,378 48,578 
110,783 50,684 
129,463 69,316 








*Saturday, Oct. 25, estimated. 

Chicago packers’ hogs slaughtered for the week 
ending Oct. 25, 1924. 
Apmour & CO. ..ccccccccccecccecsscccccccccce 
Anglo-American ......6 0c cece eee n eee eee eeeee 
SANE Ee Ci. cs dec creeecccdieniecnegecoescqmeses 
FHAMMION OO. oo oc ccc cece cecccesccccseccccces 
pS errr errr er ee 
WOM OD, nc vice cccccccccccssccesccenesen 
Boyd-Lumham ....... eee ee cece cere e eee eeeeee 
Western Packing Co. .......-.ee cece e eee emeee 
Roberts & Dake occ. ccc cece eee c cee ecceccees 
Maller G& Fart ....ccccccccccccccccvsccccccccs 
Independent Packing Co. 
3rennan Packing. Co. .......6 eee eee e eee eee 
Wm. Davies Co. ..... 
Agar Packing Co. ... 
ORRERS.§ ..cccccccccceces 


WN viva cenvledncemcngens to shuee ste ckbane aac 131 600 
Previous Week .....cccccscccecccccccccccccese 103,200 
VOR TE cc cede ecietcun qe divinvessaesins sea a sees 169,700 


‘wo years ago 
Three years ago : 
(For Chicago livestock prices, see page 44.) 


—— 
CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending October 23, 1924: 
BUTCHER STEERS. 
1.000-1.200 Lbs. 





Week Same Week 

ended wee ende 

Oct. 23. 1923. Oct. 16 
ON 5 pi ka wisantaadstens $ 6.50 $ 6.65 $ 6.40 
Montreal (W) ....-cccccses 6.00 6.00 5.75 
ee a: are 6.00 6.00 5.75 
WN 55, v6 crcigewcicctere's 5.5 5.50 5.50 
FPO Ce re ee 4.80 4.85 4.80 
pS eee Ore eee 4.50 4.25 4.50 

VEAL CALVES. 
OBS ai. 50s 00 cbeesccweses 12.06 11.50 12.00 
ee: REECE 10.00 11.00 9.00 
Montreal (0) «.«.ccncascscce 10.00 11.00 9.60 
WREIOE. bc kcnisccicceeces 5.50 6.00 i 00 
CEE i cnavsgeisenscacens 4.50 4.50 4.50 
BMG: 2 kc cccccccccceses 4.50 4.50 4.00 
SELECT BACON HOGS. 
TOROMO: o.ccavecceescccceess 12.06 9.62 12.33 
Bhontreak (Wy ..cccccecccas 10.75 9.50 11.00 
Montreal (E) .......-. sce Se 9.50 11.00 
SEE eee eee 10.34 9.07 10.45 
CONE, fect icesnacsivacees 10.17 9.24 19.17 
po eee 10.05 9.65 10.30 
GOOD LAMBS. 

ts Pee Tee eee 12.00 11.75 12.50 
Bo Rg eee eerie 10.75 10.25 11.25 
ae er eee 10.75 10.25 11.25 
WERE, 6 Sic cca duetencows 11.00 12 50 
I x vccceccustncss caer 11.50 11.00 11.50 
BREED: onic aicaseneccnnane 2.00 11.00 11.50 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


October 30, 1924. 


Green Meats. 


Regular Hams— 








8-10 Ibs. avg @15 
10-12 lbs. avg. @15 
12-14 Ibs. avg @15 
14-16 Ibs. avg @15 
16-18 Ibs. avg @i5 
18-20 Ibs. avg @15 

Skinned Hams— 
eB CB ewes vecvencenescscenecee @1614 
16-18 Ibs. avg @16% 
18-20 lbs. avg @16 
20-22 lbs. avg. @15%4 
22-24 lbs. ave. 14% 
24-26 Ibs. avg.. @13% 
25-30 Ibs. avg @13 

Picnics— 

eee @12 

Pt i) Mi wns bcaeseeneetsunseness<s @11% 

ics cckebnre te euedeh tenes @l1 
Ne er ey rT @l11 
ED, onus ech esneeeeuneenenuse @l1 

Bellies—(Square eut and seedless) 
4 i. Msn cccsestenutesncncdaces @19% 
i Ci cccacttebbesbesnsbacnens @18% 
i ee, Sok bnaacceneshbeawseonene @18 
Cnn cose uiaaaeneesnewen nes @17T% 
ee 17 
Pickled Meats. 
Regular Hams— 

1s + adkcpbsbeey omeeenin 17 
Be Bcc cies cccccccncssecescess 17 
SE Re ee ae ees © 15% @17 
_, J US Saree 154@17 
oe Se eee eee 6 7 
PC hve tuvencesonnceeestue 17% 

Boiling Hams—(house run) 
RSE RO A @17 
fg ERS ee eee @17% 
Eb bebencesdsbesececetiene @17% 

Skinned Hams— 

i i i. ebb ccubbaseseeedean 16% 
2, Be cosvccescansccoccscoess 16 

oe eee ake nbhicnbinae: 16 

OEIC SE OA @16 

Pe Mi, Mb scecececacssocqcceconces 15 
Se a. BD.» .bsvecccecensccncnsness 141% 
PP cA. cs ce cakdehiade buna 13% 

Picnics— 

ET PE ee re @125% 

i cic ce conanebasapenaney @i2 
2 ER, GiBocccccccccccecccccnsecece 10% 

_ > apa G IRS retaat pein @ 9% 
ivia DT cctnbbes Saberesensoones 9% 

Bellies (square cut and seedless)— 

it. i; cag kh chistes take seneb he @20 
PP. Bas ninnec0c0cncecsesscncesees @ 
i i oa acne Sihlachinie ee @19 
ES SEE EE @17% 
14-16 Ibs. ave....... cane dececeenes once @17 

Dry Salt Meats. 

rte SID BBS .occccccccccscsccsscseccoes eit 

SR. GORGE, GED cccccccsccsescccccesse 144% 

ES SEIS Pe: @12 

TEE ons naceobhsesbabasnekaedes @12 

SE EN, Sa npbasns<soesbcvcobanasesupus @10% 

Fat Backs— 

NE en eee ey @138% 
nS sk bececebeanhssmsanes @14 
Se aa @141%4 
St i CE ook pcenkscnbcoansinnnense @15 
ee WE knw badocnessencdauaese @15%4 
eM BUR cddnncccnnnscadncncbenne @15% 
Se Ss nasa cascddconenbesoenene @15% 

Clear Bellies— 

RD EE. BIE. ccc cns sce cncscnneseancee @15% 
ME, nn canned hase onendaene @14% 
OE ooo ca chs odoe espe eamoner @14%4 
i i ME . 56 ckbckepeanes sean eee’ @14% 
i OR. vob bs asceraesensbbne @14% 
BBOD. TEs BBs 000s ccccccsccccccveccsese @14% 
SE TR I. www tne vs v0c0cceesaswnese @14% 


FUTURE PRICES. 


Official Board of Trade Range of Prices. 


SATURDAY, OCTOBER 25, 1924. 















Open. High. Low. Close. 
LARD— - 
October -16.974% 15.50 5.60 16.37% 
November 16.00 14.85 14.97% 15.70 
ecember 15.32% 13.80 13.92%, 15.07% 
January ...... 14.6214 13.40 13.52% 14.47% 
CLEAR BELLIE 
October ...... 14.6214 14.40 14.45 14.87% 
November ....14.05 13.87% 13.87% 14.35 
SHORT RIBS— 
October 12.40 13.00 12.40 
November 12.40 12.70 12, 
January 12.15 12.15 12.52% 
MOND AY, a 27, 1924. 
mn, h. Low. 5 
LARD— Ope: gi Close 
OORSUOE ..ccss 15.30 15. 4 15.15 15.15ax 
November ....14.75-50 14.85 14.50 14.70 
December ....13.85 13.92% * 85 13.85 
January ee eo 13.72% 3.60 13.65ax 
ME? sn06encseu 3.30 13.45 13. 30 13.35ax 
cL BA R BELLIES 
ME costes ek sn ee 14.45 n 
November ........ > smebe 13.85ax 
mary ......12.00 2.50 12.45 12.45ax 
SHORT RIBS— 
Pe scpwas-ebss 12.80ax 
WOVOMNMGR 2.0. ccs 12.50ax 
SE ondeacsece owen 12.15ax 
TUESDAY, OCTOBER 28, 1924. 
Open. High. Low. Close. 
LARD— 
October ...... 15.30 15.40 15.15 15.15ax 
November . -14.75-50 14.85 14.50 14.70 
December 18.85 13.92% 13.85 13.85 
January ...... 13.60 13.72%, 13.60 138.65ax 
ae 13.30 13.45 13.30 13,.35ax 
CLEAR B 
eee R 14.45 n 
NOVOUMIOE .... 122 a ae 13.85ax 
January ......12.50 12.50 12.45 12.45ax 
SHORT RIBS— 
Ee 12.80ax 
 Setcissas" “sbewe of dedan 12.50ax 
January pa é0 12° 15ax 
W EDNESD AY, OCTOBER. 29, 1924. 
Open. High. Low. Close. 
LARD— 
See 2 AES acalae on poh 
November ....14.85-90 15.20 14.85 18:2 
December ....14.40 14.40 14.22% 14. S215b 
January ......13.80 14.10 13.80 14.10ax 
— TORE: > 5-70 13.90 13.70 13.90 b 
shaban aen 13.55 13.80 13.55 13.80ax 
CLEAR BELLIES— 
October span 14.45 n 
November . ata ieae 13.65ax 
January 12.32% 12.32%b 
SHCRT RIBS— 
October ... 12.50 12.50 
November . cas ones 12.40ax 
January 11.80 11.75 11.80 b 
THURSDAY, OCTOBER 30, 1924. 
Open. High. Low. Close. 
LARD— 
QGotober ...... 15. 4 » 
November . . 15.20 15.05 15.2 
December ....14. a it. 20 or os “ ri 20 14. Brig 
January ......14 14.02% 
—— pektonn. seen 18.90 n 
RR. 8.77% 13.77% 18.65 13.67%b 
CLE AR iRLLInS— 
ie eee 14.45 n 
Pes bakes Saas 13.57%ax 
Junuary .... .12.45 12.45 12.32% 12.32%b 
SHORT RIBS— : 
October . en 12.50 n 
November 12.40 n 
January ...... 11.80 n 
FRIDAY, OCTOBER 31, 1924. 
Open. High. Low. Close. 
LARD— 
| Saar 15.50 15.50 15.50 15.50 
Pc: ccennaaie 15.10 15.12% 15.05 15.12% 
re. 14.20 14.20 14.15 14.171%4b 
Ph xcsonacecon ae : 13.95 13.90 13.92% 
March mem asa. 13.80ax 
Pee: 13.62% 138.55 13.60 
cL Ns AR BELTIES 
OE, sacesanesncasce ane ies 14.45n 
Nov. spheasake 13.25 13.25 13.12% 13.12% 
SR... avescncne.ccne «se ose 12.27%ax 
SHORT RIBS— 
EE. wstsecn pea. case aa 50n 
Nov sasp thank deew 2.00 
TOR, cccccccee cove uw “70ax 




















Kalamazoo Tank & Silo Co. 


Tank Builders Since 1867 


Vats & Tanks 


For Use In Meat Packing and 


Allied Industries 


For curing, soaking scalding, aitiee ands Myron 
other uses. 
and vats for siadieaine uses as requi 


furnish any size an ne 


Prompt delivery on receipt of order 


Kalamazoo, 
Michigan 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 


for the week ending Thursday, October 
30, 1924, with comparisons, are as follows; 





Week Pee Cor, 
en v. week 
Oct. 30. week. 1928. 
Date: Be: Gbsccsckccives 14,464 9,428 18,400 
Anglo-Amer. Prov. Co.... 10,172 7,011 8,400 
8 Se eer ‘ 18,656 18,000 
H. Hammond Co...... 10,311 7,659 11,400 
Morris eae 15,146 9,515 22,400 
eae 13,649 8,807 16,700 
a Lunham ‘ OURS ss oes 6,168 6,632 
estern Pkg. & Pro. Co. 10,000 8,900 11,100 
Robests BRR. osiwesce .. 4,587 3,267 6,200 
Miller & Hart............ 6,010 4,282 6,300 
Independent Packing Co.. 17,506 6,837 8,600 
brennan Packing Co...... 7,800 6,471 7,200 
Agar Packing Co......... 2,125 1,142 1,000 
? sonskbbacutisee so 124,130 94.387 126,700 





CHICAGO RETAIL FRESH 








Beef. 
e No.1. No.2. No.3, 
Rib roast, heavy end.......... . 80 20 ¥ 
Toast, light end............ 40 30 
SEES TORE . ccccccccvemeseccccs 20 20 16 
Steaks, round ..... Saeaherk esas 40 80 Pr) 
Steaks, sirloin, first cut........ 48 40 25 
iteaks, peececcccécce OD 40 3 
Steaks, flamk .............se00. 28 25 
Beef stew, chuck .............. 18 16 | 
Corned briskete, "pensions ee 24 22 
SE ME oon 556006 s 55 000s 16 12 1¢ 
Corned cman. boneless.......... 25 22 18 
Lamb. 
Good. Com. 
——. eeseececooess oveeeewseosnon 40 28 
Stews ........ seenaeneeesesens 12% 18 
Chops, SE cccces sancobesns 24 26 
50 . 
24 ° 
10 ee 
oulders ........ oo. a oe 
Chops, rib and loin...........+.. 
Pork. 
Rane ee: GERD) GIR oc occcccvsiecesccs 24 @26 
Loins, whole, 10@12 avg............... 21 23 
Loins, whole, 12@14 avg............s:. 20 22 
Laing, whole, 14 and over ....:......00. 15 20 
rrr Sr rrrerrr rrr ree 2 
RE caso scabessheesbsk ss see ses nuseu @20 
DL ALG Gus bh ah uses war heocd ee écewense& 22 
— nseane bane Hae G dd ed ESYS 00% READER - 
Leaf lard, unrendered. . nébaeseeesaenn @20 
Veal. 
ER, 5 cc ice cae shsevees ebavewd 85 
WOTOGURECETS § ... cc cccccce Seenesesaweneeenne 18 
ET BGs Gs 6pos dae eon sennaucehbed ss Sy 45 
EE 0 sannwcneynedoses bonuses eseeees 14 18 
Shoulders ...... Scedccesseseccvececes «+14 22 
SEL {x's sunuiadsseessssGonws 60 
Rib and loin NE 56K dckeees osama iesens @40 





6 

Ps 

18 

15 

12 
CURING MATERIALS. 

Bbis. Sacks. 

ae ae 
Double refined nitrate of soda, f. 0. b. 


N. Y. & 8S. F., carloads.............. 4 
Less than carloads, eee cccccoce rt 


Crys’ 
Kegs, 100@1i380 ibs., le more. 


oe a acid, in carloads, powdered, in 8% 
Oryetal to “powdered, in ‘bbis., in’ 5-ton 
SN OO SOE wxp onsen sccsteeacns a a 9% 
In bbls. in less than 5-ton ne Ecadwe 9 10 
Borax, carloads, powdered, in bbis....... 4% 
In ton lots, gran. or powdered, in bbis. Bu 5 
Salt— 
Geneatoted, Kd lots, pe ton f. o. b., Ohi- 
ML. 6 cbaeb eden sh eas bee be tee gn andi xg 8.88 
= — lots, ‘per ton, f. o. a. Chicago ®. 


Sugar— 


Raw. Sugar, 96 basis ......ccccsccsses @6.08 
Second sugar, 90 basis ........cceecceee @6.25 
pe ee aioe 63 to 65 combined sucrose ass 

NENG. <ccssnseereceonsosse eeerceee 

Standard. granulated, f. o. b. refinery 
DT ches sberacah cass ohaaseesibiath ean @7.50 

Plantation, granulated, f. o. be New Or- 
leans (less 2%) ....... @6.90 


White clarified, f. 0. b. New ‘Orieans 
(net) 














pelede-Ae- Ee -Ne-he hae aad 


oe bet et ot oe 2 oe ee 


a 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


oS 
— 7 


DOMESTIC SAUSAGE. 


y pork sausage, in 1-lb. carton........ 
Gountes style sausage, fresh, 
Country style sausage, fresh in bulk. 
Country style omen. & 


w 


Rs 


Good native steers 


Bologna in beef bungs, choles. a 

Bologna in beef middles, 

Bologna in cloth, paraffined 

Liver sausage in hog bun 

Liver —- in beef rounds. eeeceeccoces 
cheese 


Hind quarters, choice. 
Fore quarters, choice 


RF 


Steer ee No. 1 New Bngland luncheon specialty” 





No. 2 
Steer Short "Loins, Ho. 1. 
Steer Short oe = Nee : 





rty 
Minced luncheon specialty” 
ge 









S! SSSSSSSSSSSSS°FR° 


omy Loin Ends, we 2 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs 
Cervelat, new condition, in hog b 


Steer Ribs, aah. 1 
Steer Ribs, No. 2 








Steer Rounds, No. 1 


— 
or) 


gagnakbacoeSeht ponte 


RR 


Steer Chucks, No. 1 


c 
choice, i hog bungs..... 


& 


Genoa style Salami 


peron: 
et oo new condition. 


Italian style hams 
Virginia style hams 


SAUSAGE IN OIL. 


le sausage in mate. rounds— 


Steer Navel “Ends 








Berip > Loins, No. 1, ew ee 





DADOHDOHHDHSHHSDOO 


Sirloin Butts, No. ae 











in Pork casings— 


& 


dd 


SAUSAGE CASINGS. 


(F. 9, B. CHICAGO.) 
= rounds, domestic, 180 sets, per tierce, 


= 
@org 


Hanging Tenderloins 
Beef Products. 


se ss ‘ 
Beet rounds, export, 225 “sets, per tierce, 


Beet middies, 110 0% pte tierce, per set. 


aSssarw 


gr2raBSoo 


Oe 
@85d88589 


& 


1, per DIMEN co caacous 
jo 2, POP PROCS. cc cccccce 
Beef bladders, ‘small, ce 
Beef bladders, medium, per doz.. 
per 2 an a 
Hog casings, medium, f. O &, Der vo Ee 





toe 
AP BAS 


irc isateAseaee ev avad nea nbe saeco 

Hog waaanes, without cap, ~ set 

Hog middies, with cap, per 
rt 


BRo 


mi ° 
Hoe tae small, ge 





Hog stomachs, per piece Escvssccsevacue ee 
VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. 

Honeycomb tripe, 200- bt 
Pocket honeycomb tripe, 200.10. bbl 
Pork feet, 200-Ib. BRT Esk cernen scones eeteonses 


QH9N9999H Aad8 69950 


REBSSSESR 


Lamb tongues, long cnt, 200-Ib. 
Lamb tongues, short cut, 0-1b. b BBL 


CANNED MEATS. 


Z 
? 


ae: 
: 38: 388- 


[aR RSS: ASS 


Sheep Heads, each 
Fresh Perk, Etc. 


Hog 
ee Tate 8@i6 Ibs. av 
Mss 


. £8. 


ew steaks with 


> POTN 


Vienna style sausage. 
Veal loaf, medium size.. 
Chili con carne with, or 












Bstra lean trimmings 


BARRELED PORK AND BEEF. 


Family back pork, 20 to 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces 
Clear plate an, 35 to 45 pieces 


et 
WODaa 
® 
— 
CORO AIDA 


—. 


morenks 
rs 
be 
& 





ror 
aa 
_— 
mato 
& 


=F 
a 


COOPERAGE. 
Ash pork barrels, black iron hoops....1. 
Oak pork barrels, black iron hoops....1. 
Ash _— beareis. 


939999999855899 


oo 


® 


ete 
AnH OO 





9QD5999H99999955589 


= 
o 


(>) 
a. 








BUTTERINE. 
Solid—30-60 lb. tubs, f.o.b. Chicago........ @24 
Cartons, rolls or prints, 1-lb............... @25 
Cartons, rolls or prints, 2@5 lbs........... Grats 
Shortenings, 30@60 lbs. tubs.............. @18 
Nut Margarine, prints, 1 Ib............+5+. @21% 


DRY SALT MEATS. 












Extra short clears .......... Endccoseces 14 
I Ci CEE. .ceeintonwccadtcsewee e 14 
Short clear middles, 60-lb. avg......... 14% 
Clear bellies, 14@16 lbs................... @15% 
Clear bellies, TMU 0 3:40 ace cect odes @14% 
Clear bellies, 25@30 Ibs.................05- @l4l, 
Rib bellies, 20@25 lbs. ne @14% 
Rib bellies, a nag @14%4 
Fat backs, 10 4 @14% 
Fat backs, 12 ia ee. 14% 
Fat backs, 14@16 Ibs. @15% 
Regular plates ........ i @ly 
DE a antateenheeveess as aadnesieiocqeuees @10% 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs........ @24 
Skinned hams, fancy, 16@1i8 lbs........... @25% 
Standard regular hams, 12@16 lbs.. - -204%@21 
Tientics, GGS Ides... .ccccece P @ 
Standard ~ othe 8@12 lbs. 26 27 
Standard bacon, 4@8 lbs... -+.-274%@28 
Standard bacon, 12@14 lbs..... ecce C 
Standard bacon strips, 6@7 lbs........... @2A% 
Cooked hams, ae skin on, surplus fat 

off, smoked @33 

ked ms, 

Cecccneeesecceccccccscesescccccocess @3+4 

Cooked hams, 

We Si ddel a Ga oa Fes ORT CaRE NS waeese meee ee @36 
Picnics, skin on, surplus fat off smoked. 

Picnics, skinned surplus fat off, smoked. . 2) 
SM CONE 6c 6k sev brededicvensesecesedswses 36 
ANIMAL OILS 

BO TORR Oi kin ce ccdccncacepweceesssiece 18%@19 
‘xtra winter strained lard................ 174%@18 
CUE, sc awaacncsss ca ce nce anne’ 
Extra No. o. 12 
No. 1 lash: ow cces 
No. 2 lard oil ...... 


Pure neatsfoot oil 
Extra neatsfoot oil 
No. 1 neatsfoot oil 
Acidless tallow, oil 












FERTILIZERS. 
EE MEE i's iv adaneae vindicate pone 3.80@ 3.90 
Hoofmeal ....... 2.90@ 3.00 
Ground tankage, li ‘to 13 2.90@ 3.00 
Ground tankage, 6 to 10% .. seeeee 2.60@ 2.80 
Crushed and unground tankage ......... 2.00@ 2.75 
Ground raw bone, per ton ..........+.: 26.00@32.00 
Ground steamed bone, per ton .......... 20.00@24.00 
Unground steamed bone .......+.esseees 15. 17.00 
Unground bone tankage ..........+s+0+ 13.00@16.00 
HORNS, HOOFS AND BONES. 

No. 1 horns, 75 Ib. average........... $250.00@300.00 
No. 2 horns, 40 Ib. average........ 200.00@210.00 
BIOs BS WOBNBs oc ve scccccccescccccscece 140.00@150.00 
Hoofs, black and striped.............. 35.00@ 40.00 
PEGS NED. on ceccccacentsocesce cases 50.00@ 55.00 
Round shin bones, heavies........... 100.00@115.00 
Round shin bones, lights ‘end med..... 75.00@ 90.00 
Flat shin bones, heavies ........ coe OB 70.00 
Flat shin bones, lights and med..... - 50.00@ 60.00 

igh bones, heavies coco TH 80.00 
Thigh bones, lights and "med. ..... 60.00@ 65.00 
Buttock bones ......... sesecceses 45.00@ 55.00 


Note—These quotations - ‘apply to No. 1 product, 
which must be assorted, free from grease ate and 
cracks, hard and clean, uniform as to cut and weight. 
Packed in double bags and cariload ijots. lpastineens 
on unselected stock will be found in ‘‘ house 
By-Products Markets’’ reports on pe. page. 


LARD (Unrefined). 


Prime, steam, cash tierces .......... @15.55 
Prime, — OGRE cccaadenesecsscewves @15.25 
TORE, TOW. sc ccctcveccevessecsesccosees @16.50 
Mouined “lord Daina aca mia heared @ ican alco wea @22.00 
LARD (Refined). 
Pure lard, kettle rendered, per Ib......... @16.50 
Pore lewd, themeess.cccccc. coccecencece @16.25 
COMPOUNE ..ccccccccccccccccccecsccccccves @13.25 
OLEO OIL AND STEARINE. 


Set ane ie panied NS) 214% @214 
ist G10” 





Prime No. 1 oleo oil 
Prime No. 2 oleo oil. 
Wes. B AOR OB. cc sccdescccccececseccceeses 15 @15% 
Prime oleo stearine, edible 12%@13 





TALLOWS AND GREASES. 


Fdible tallow, under 2% acid, 45 titre.... 9%@10 


Fancy tallow, under 2% acid, 43 titre.... 9%@10 
No. 1 tallow, basis 10% {f.f.a., 

WN i ixwad scanned seaaVennes Cakeodaneets 8%@ 9 
No. 2 tallow, basis 40% f.f.a., 40 titre.. 6% @ 6% 
Choice white grease, max, 4% acid, loose 

CARO 5.0 ac cb bacntesicscossedcocesne 12 @12% 
B-White grease, at, 75% CGE cecoonaas 9 @9% 
Yellow grease, 12-15 f.f.a.......ccceccceee 8144,@ oo 
Brown grease, 40 f. oer Rica sknetemeaw a hese 64@ 6% 


VEGETABLE OILS. 


Crude cotton seed oil—in tanks f.o.b. 

Welbey TED: 6 occ cnccsvccccsnccocscssaces 8%@ 9 
White, deodorized, in bris., c.a.f. Chicago. rte ors 
Yellow, deodorized, in bris.....,......... @12% 
Soap stock, 50% f.f.a. basis, f.o.b. mills. ee : 
Corn oil in tanks, f.o.b. mills .......... 9% @10 
aes Bean oil, sellers’ tank, f.o.b. coast 

WORE 6 oa tbs ennns nes cabae tncaesommads o'bn 11 ee 
Cocoanut oil. Sellers tank f.0.b. coast. “sean 
Refined in bris., c.a.f. Ohicago.......... 12% @12% 
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Retailers’ Test on Beef Cuts 


No Tests are Complete Until 
Wholesale Cuts are Included— 
How to Figure Hindquarter 


A few weeks ago THE NATIONAL 
PROVISIONER began printing a series of 
cutting tests for retail meat dealers, 
written by Roy C. Lindquist. These 
tests, while showing actual results 
from tests made by the writer, were 
written so that any practical retailer 
could substitute his own figures and 
make his own tests. 

In the first article of this new series, 
the dealer making the test found that 
his margins were too low. In the 
second, a test was made by a Chicago 
dealer on a 214% Ib. side of beef. In 
the next article, the test was carried on 
still further, and results were given on 
the forequarter, of the other side of the 
carcass. 

The following article takes the same 
side of beef and gives tests on the hind- 
quarter and its cuts. Not only is the 
information contained in it of great 
value to the retailer in finding costs and 
margins, but it also comes in handy 
when he needs to buy extra cuts. 

Like its predecessors, this article is 
entirely practical. No up-to-date re- 
tailer who will read it thoughtfully can 
help gaining much good from it. 


Margins on Hindquarter Cuts 
from Side of Beef Test 


By Roy C. Lindquist 

As the preceding article showed the 
margins, percentages and other figures for 
the forequarter and its wholesale units, 
this article shall give such information for 
the hindquarter and its cuts. 

These figures are from the same beef 
test as outlined in the two preceding num- 
bers of this series. The side of beef 
weighed 214% pounds and came from a 
430 pound lean young steer. The test was 
made September 5, 1924 in a Chicago shop. 
For further details, the reader can refer 
to the two preceding numbers. 

Actual Market Prices Used. 


The wholesale prices used here for the 
hindquarters, round, and loin were the 
market prices actually prevailing at the 
time of the test. The flank and kidney are 
not given here since they do not consti- 
tute wholesale cuts and usually cannot be 
bought by the butcher as such. 

As stated before, the dealer can use 
information as shown here in guiding his 
buying. When it is necessary to buy ex- 
tra cuts, he will know what prices he 


ought to pay for them and what margins’ 


they yield him. The methods of comput- 
ing margins and percentages shown in 
these tables were explained in the last 
article and need not be repeated here. 

As stated in the first article, this beef 





test revealed to the butcher the fact that 
he was securing a margin on his beef that 
was too high to be safe for his trade. He 
has since lowered the prices on many beef 
cuts; because his general margin on all 
meats handled is very reasonable, he is 





Hindquarter Tests 


Do you know how your hind- 
quarter cuts of beef will test out, 
Mr. Retailer? Information of 
this kind is not only valuable in 
relation to the whole side, but it 
also comes in handy when you 
have to buy extra cuts. 

The hindquarter used in this 
article is from the same beef used 
in the two previous articles, so 
that results will be comparable. 

Read this article by Roy C. 
Lindquist and see how such a test 
will benefit YOU! 











making other items bear a fairer share 
of the operating expense. 

This question of cutting tests is a very 
interesting one and a problem which 
would repay the dealer manifold through 
proper study. The writer hopes that this 
series of articles will stimulate interest on 
the part of dealers in tests and cause 
many of the readers to conduct their own 
tests. By making frequent tests and study- 
ing the results closely, the butcher can 
discover many things that will lead to 
better cutting on his part. 


(See opposite page for _— 


{The next article will cover the test on 
a side of beef from a 500-pound cow. This 
will prove very interesting.] 


—_—__ 
KANSAS CITY BOOSTS HAMS. 


Packers and retailers at Kansas City, 
Mo., report a considerably improved con- 
dition in the smoked ham trade, as a re- 
sult of the vigorous campaign waged dur- 
ing the week of October 13, by the Meat 
Council of Greater Kansas City, of which 
A. T. Lowry is secretary. Large quanti- 
ties of recipe leaflets and window stream~ 
ers were distributed to retail dealers by 
the Council’s Committee on Marketing In- 
formation. 

Sam McCaughey, chairman of the com- 
mittee, reports that this ham campaign re- 
ceives enthusiastic support from the re- 
tail trade. 

This campaign and its favorable results 
recall the beef round campaigns held some 
months ago by the Meat Council of Cht- 
cago and Minneapolis, the bacon campaign 
which was very successful last May in 
Boston, and the pork campaign which was 
staged by the Hudson County Council dur- 
ing the first part of the year, all of which 
produced results. 
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LOCAL AND PERSONAL. 


Algernon Chadwick has opened a meat 
market in Little Rock, Ark. 
A meat market has been opened at 144 
East Twenty-second street. Indianapolis, 
, by O. L. Shaw. 


Carl Milam and Robert Stapleton have 
taken over the Star Meat Market, at Lit- 
tle Rock, Ark., from Ben W. Ford and 
Lon P. Wofford, who have retired from 
the business. 


Joseph Hartman has purchased from 
Eugene Heller the latter’s meat shop on 
North Courtland street, East Stroudsburg, 
Pa. 


James W. Bishop, Paul R. Ruch and A. 
O. Bishop have made application for the 
charter of an intended corporation to be 
called the Bishop Retail Meat Market, 
— is to be established in Clearfield, 

a. 

I. L. Stivers has sold his meat market 
in Greencastle, Mo., to J. Summers of 
Kirksville, Mo. Mr. Summers will oper- 
ate the market in Greencastle. 


Herman Ringland has bought and is 
now operating the meat market in Fond 
du Lac., Wis., formerly owned by F. J. 
Umbright. 


B. J. Wilson has opened the Farmers’ 
Market in Polson, Mont., to retail meats 
and farm products. 

Frank McKinnis has sold his meat busi- 
ness in Meridian, Idaho, to F. W. Thomas, 

A new $7,000 building is being erected 
at 333 South Wenatchee ave., Wenatchee, 
Wash., to house the grocery and meat 
market of George H. Ellis. 


W. J. Busick & Sons of Salem, Ore., 
proprietors of a department store there, 
have just added a large meat department. 
It is in charge of Ben Welcher. 


Kroll’s Market, retailing meats, has been 
opened in Spokane, Wash. William Kroll 
is proprietor. 

John Guinn will open a large retail meat 
market within a few days in Schram City, 

Il. 


The Washington Market, to retail meats 
on a large scale, has been opened at 111 
West State street, Media, 

A new meat market has been opened 
on Main street, West Kelso, Wash., by J. 
E. Greenman, proprietor of a wholesale 
sausage manufacturing establishment in 
West Kelso. 

The meat market of Adams & Hunting- 
don, on the west side, in Kelso, Wash., 
has been moved into and made a part of 
the City Park Grocery on Second street, 
Kelso. 

F. L. Yager has purchased the meat 
“— of O. G. McCoy in Haigler, Neb. 

J. Hughes has purchased the meat 
umn at 30th and Potter street, Florence, 
Neb. 

Harry G. Livings has purchased the 
City Meat Market, Davenport, Neb., from 
Harlan Portwood. 

Stanley Roberts has purchased the meat 
market in Danbury, Kas. 

R. W. Burnett and Roy Sherman have 
opened the Crown Market in Dodge 
City, Kas. 

Jim Crews and Joe Miller have pur- 
chased the meat market of Baehr Bros., 
Paola, Kas. 

Sam Dawson and Will Kennett have 
opened a new meat market in Bucklin, 
Kas. 

Ralph Brown has purchased the meat 
market in Corning, Kas., from R. F. Kem- 
pin. 

Henry Stoskopf & Son have purchased 
the meat market of John W. Nussin in 
Hoisington, Kas. 

W. G. Workman has opened a new meat 
market at Pierce, Neb. 






Mme 


F ah an} 
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August H. Tillack has purchased the 
meat market of Herman E. Koenig, 11222- 
24 Goethe avenue, Detroit, Mich. 

Joseph Wangell has disposed of the Clo- 
quet Meat Market, Cloquet, Minn., to Ed. 
Curtis and Albert Womsley. 

C. H. Oatman has become sole owner 
of the Oatman & Glad Meat Market, Bon- 
ners Ferry, Ida. 

Jacob Biemond has purchased the meai 
business of H. E. Shirk and Harry Brad- 
bury, Rathrum, Ida. 

M. V. Clays has sold out his meat and 
grocery business in Fowler, Cal., to G. M. 
Crawford. 

H. N. Bozley, who recently purchased 

a grocery store in Phoenix, Ariz., is about 
to add a meat market. 

The Camas Market and People’s Mar- 
ket in Camas, Wash., ‘has been consoli- 
dated. 

James Petticore and Nels Enberg have 
purchased the meat market of Paul Paw- 
laski, Sr., Sedro Woolley, Wash. 

Taylor Bishop and John F. Miller are 
about to engage in the meat business in 
Olympia, Wash. 

Walter Leeper is about to engage in the 
meat business in Eugene, Ore. 

Peter Dubois has purchased Pattison’s 
Market, 132 Pine street, Muskegon, Mich. 

Sestak Bros. have engaged in the meat 
business at 968 E. Glisan street, Portland, 
Ore. 

R. S. Miller will rebuild his meat mar- 
ket in Willamina, Ore., after damage by 
fire. 

Chas. S. Clark and Harry Lindley are 
about to open a meat market in Enter- 
prise, Ore. 

H. Rickman has engaged in the meat 
igs at 702 Division street, Portland, 
re. 

Fred Morris has purchased an interest 
in the D. C. & E. V. Harrison meat and 
grocery business, located in St. Helena, 
Ore. 

Harry Lybeck has sold a half interest in 
the Quality Meat Market, Kent, Wash., to 
Russel A. Ramsey. 

Harry Turnbald has opened a meat mar- 
ket on South Central street, Medford, Ore- 
gon. 


— 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slauughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending October 25, 
1924, with comparisons, as follows: 


Week 
ending 
Western dressed meats: Oct. 25. 
Steers, carcasses ... 8,231%4 
Cows, carcasses .... 1,318 
Bulls, carcasses .... 
Veal, carcasses 
Hogs and pigs 
Lambs, carcasses ... 
Mutton, carcasses .. 
Beef cuts, Ibs 
Pork cuts, Ibs 


Local slaughters: 


Cor. 
week 
1923. 
9,49914 
86514 


Previous 
week. 


7,85014 
1,346 
347 
12,100 
26, 521 
6,930 


126,752 
880,770 


10,105 
6,192 
21,744 


6,842 
158, '397 
1,642,283 


49'756 38,925 


ITALIAN MEAT CONSUMPTION. 

Although a strong movement was 
started under the direction of the Italian 
Government in 1923 to stimulate the im- 
portation of refrigerated beef into Italy, 
it has met with limited success. There 
has been a strong prejudice on the part of 
Italians against refrigerated beef which 
it will be difficult to overcome in spite 
of the lower price at which it can be of- 
fered, says Commercial Attache H. C. 
MacLean, at Rome, Italy, in a trade letter 
to the Department of Commerce. 


An interesting table accompanied Mr. 
MacLean’s letter in which figures for con- 
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Test on Hindquarter Cuts of Beef 
Hindquarter of Beef—10414 Lbs. 
From 430 Lb. Young Steer (Lean). 


Per cent 
to himnd- 
quarter Retail Cuts 

5 Rump roast (boned) 
Rump for corn beef 
Runip soup bone 
Stew—heel of round 


N¢ 
oh 


LS) 


ChY HRA Ss SEAD 
ONNKCONTOARLOW 


Round steaks 
Soup bone (shank) 
Kidney 

Sirloin steaks 


ee el 


Flank steak 
Cod fat 
Hamburger 


100.0% Tota!— Hindquarter 


Margin 
Margin 


37.5% of Sales 
60.1% of Cost 


Heei of round (also for hamburger) 4-10 
25- 


Weight 


Selling 

Price 
$0.28 
.30 


.25 
22 


Porterhouse and short steaks .... 


Waste (fat, bones, and waste) .... 


$0.291 
Hindquarter brought 
Hindquarter cost @18%4c 


Gross margin q 
PIURO EERE cwcanssohavh od iviarceeeniaatesinieuad 10 8/10c 


Round—55%4 Lbs. 


Per cent 
to round 
9.8 


Retail Cuts 
Rump roast (boned) 
Rump for corn beef 
Rump soup bone 
Stew, heel of round 


Rounc. steaks 
Soup bone (shank) 
Hamburger 


Oo Row pin 
ClLOWWHRAS WS 


100.0% Total-— 


Round brought 


Gross margin 


Heel of round (also for hamburger) 4-10 
25- 9 


Waste (bones, fat and waste) 


Total 
Sales 
Value 


Selling 
Price 
$0.28 
30 
25 
PY - 
36 
122 
01 

$0.254 

$5.19 (9 4/10c per Ib.) 


37.0% of Sales 
58.7% of Cost 


Loin—37 Lbs. 15 Oz. 


Per cent 
to loin 
46.1 
40.9 

8.4 

4.6 


—_—— 


100.0% 


Retail Cuts 
Sirloin steaks 
Porierhouse and short steaks 
Waste (sirloin steaks) 


Total—Loin 
Loin brought 
Loin cost @30c 


Gross margin 
Margin 
Margin 


Wasie (P. H. & short steaks) 


$3.46 (9 1/10c per Ib.) 
23.3% of Sales 
30.4% of Cost 








sumption of fresh meats, poultrv excepted, 
were given, as compiled by the Ministry 
of Finance. 

Average quantity of fresh meats avail- 
able for consumption in Italy before, dur- 
ing and after the war: 


1910-1914 1915-1918 
paso 


1919-1921 
Quintals 
Total 7,080,000 8,3 30,000 
Per Capita.20.1 kilograms 22. 3 iene 23 kilograms 


1913 1923 


Quintals Quintals 

ROMs. cnc t st uaeenid 5,047,757 8,563,017 
Per Capita 14 kilograms 21 kilograms 

In connection with the second set of fig- 
ures for 1913 and 1923, it is pointed out 
that they were compiled on the basis of 
the statistics of the “Octroi” duties and 
that, consequently, they do not represent 
the entire consumption. 

Italy’s imports of unprepared meats, ex- 
cluding poultry, for three years are as 
follows: 


1922 
Tons 


1923 First six months 
Tons 1924-Tons 
2,858 


852 
32,615 42,845 


AVOVAVOUAEAVUAUOUUOAOEOUOOUSOOUDOUOUOEOEOOUOUOOOONOOLE 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM... BELL CO. 


BOSTON MASS. 
SVANNUNONDOUSUOUOEDOUSUOUDOOUDOROOOOOOUCOUSUOOOOULOOES 


ik 


SPULUANAUACOUNGUNOUHUGUEOGEAOEEEREROROGUGEUOUAGGACOOUREOEEREOOEUOUE 


SL 
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New York Section 


Thomas E. Wilson, president of Wiison 
& iat Chicago, is in New York this 
week. 


J. M. Wadd, butterine department, Wil- 
son & Company, Chicago, was a visitor to 
the city this week. 


F. L. Hearth, auditing department, and 
J. W. Robb, transportation department, 
Cudahy Packing Company, Chicago, were 
in New York this week. 


Prices realized on Swift & Company's 
sales of carcass beef in New York City 
for week ending October 25th on ship- 
ments sold out, ranged from 8.00 cents to 
21.00 cents per pound and averaged 13.67 
cents per pound. 


O. M. Patterson, hotel department; T. 
E. Ray, branch house department; H. B. 
Collins, produce department, Chicago; and 
F. W. Manker, beef department, St. Louis, 
Swift & Company, were visitors to the 
city this week. 

Frank P. Burck, for many years ac- 
tively engaged in the retail meat industry, 
and Mrs. Burck, who has become very 
popular in the Ladies’ Auxiliary, United 
Master Butchers of America, are taking a 
much needed rest at A Atlantic City. 


ga is a report of the New York 
City alth Department of the number of 
a ‘of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending October 25, 
1924: Meat—Manhattan, 160 Ilbs.; Brook- 
lyn, 20 Ibs.; Bronx, 655 Ibs.; Richmond, 


150 Ibs.; Total 985 lbs. Fish—Manhattan, 
53 lbs.; Brooklyn, 86 lbs.; Total, 139 lbs. 


Lawrence Eschelbacher, son of Mr. and 
Mrs. Joseph Eschelbacher, both of whom 
take a great interest in the activities of 
the United Master Butchers of America, 
had the honor of being the only one in his 
lodge receiving the third degree of the 
Masonic order on Thursday yond last 
week. Major General Weigel and staff 
were present and there were more than 
five hundred Masons at the ceremonies. 

en 


Points for Master Butchers 

Talks and suggestions by iudges, gov- 
ernment officials and experts in the meat 
industry on topics of the day, pertain- 
ing to political questions as well as con- 
ditions affecting the trade at large, held 
the attention of those who attended the 
cpen meeting of the Washington Heights 
Branch, United Masters Butchers of 
America, last Monday evening. 

President Hembdt opened the meeting 
by explaining that it was the intention 
to outline some of the activities of the 
organization, so that non-members might 
realize the work the various branches had 
undertaken and the results accomplished. 
He then introduced the first speaker of 
the evening, Geo. N. Jesse, who spoke 
along political lines. 

The next speaker was B. F. McCarthy, 
marketing ae" of the Department of 
Agriculture. Mr. McCarthy spoke about 
the activities of the Master Butchers’ As- 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, October 30, 


1924. 


Fresh Beef— 
STEERS: 


CHICAGO. 
$17.00@20.00 $15.00@15.50 $18.00@20.50 $19.00@20.00 


BOSTON. NEWYORE. PHILA. 


sociation, and was more than ever con- 
vinced of what a live organization it is, 
He noticed they had taken advantage of 
collective buying, exchange of progressive 
ideas, and the fullest advantage of organi- 
zation. 

One of the things of particular interest 
is economical buying. At Rochester the 
demonstration of a meat and bone cutter 
in the hands of an expert did some won- 
derful things, as did a machine in which 
the retailer can melt edible fats. All these 
things help to eliminate expense. Success 
in the retail business, said Mr. McCarthy, 
includes efficiency in cutting, in maintain- 
ing quality consistent with demand of 
trade, courtesy to purchasers, honest deal- 
ings, and full utilization of labor and 
equipment. 

Boosting Lamb Consumption. 

One thing he referred to was the prac- 
ticability of putting signs in stores advo- 
cating lamb cutlets, to be used in the same 
manner as veal cutlets, They are from 
choice meats from the heavier legs of 
lambs. He heard of a complaint that 
enough choice beef was not coming 
through. “You as an organization,” said 
Mr. McCarthy, “have advocated better bred 
and better fed animals, and have asked the 
Government to take it up. We have not 
had a lot of high-grade beef, but we have 
had some good choice yearlings, and I am 
wondering if the butchers of New York 
are going to support that quality of beef?” 

State President Moe Loeb was then in- 
troduced. Mr. Loeb commenced his talk 
by an expression of regret at the loss ot 
Secretary of Agriculture Wallace. The 
retail butcher has sustained a great loss, 
said Mr. Loeb. Continuing, the state pres- 
ident said the State Association is going 
along nicely, with the prospect of about 
eight or ten new locals in the next few 
months; the convention for 1925 will be 
held in Albary; financial condition is very 
fine. In concluding, Mr. Loeb called spe- 
cial attention to the compensation insur- 
ance, which is saving a lot of money to 
those who have taken advantage of it. 

President Hembdt introduced C. 
Burmeister, marketing specialist, Depart- 
ment of Agriculture. Mr. Burmeister 





16.00@17.00 14.00@14.50 15.00@18.00  15.50@17.00 h: : a : 
12.50 15.50 12.00@13.00 12.00@15.00 11.00@14.00 Stated that while his work had to do with 
9.50@12.00 10.50@11.50  9.00@12.00 9.00@11.00 the marketing of live stock he was ac- 
quainted with the retail side through his 
11.50@13.00 8.00 = gs teed a — association with national secretary John A. 
10.00@11.50 = 8.00@ 8. Sgn oe a Kotal, who was in the Department during 
7.00@ 9.00 7.50@ 8.00 7.00@ 8.50 7.00@ 8.00 
the war, and George Kramer, who had 
Pee Ue eeeeenmats TOR at El C5. A nceates > been of much assistance to him. 
7.00@ 7.50 = ......... patee snes eee a eee aee Mr. Burmeister stated he had _ been 
ee | cn 00@ 7.50 = .......... much impressed with the remarkable 
nce jy 211; > $ : 
15.00@16.50 9 .......... 18.00@20.00 18.00 progress in the selling of meat in this 
130014000 0... 5 sss 5s 15.50@18.00 15.00@17.00 country. He cited the difference in mar- 
10.00@12.00  9.00@11.00 12.00@15.50 12.00@14.00 keting in this state to-day and in Southern 


8.00@10.00 8.00@ 9.00 8.00@11.00 10.00@12.00 Texas when he was a boy where the 
> as ¢ y; 


butcher did his killing in the barn so many 
times a week, and where all cuts were the 


23.00@24.00  22.00@23.00  24.00@26.00 v } 
same price. Then round steaks were in 


21.00 @ 22.00 


18.00 @ 20.00 21.00 @ 23.00 21.00 @ 22.00 22.00 @ 23.00 
17.00 @ 18.00 19.00 @ 21.00 20.00 @ 21.00 21.00 @ 22.00 demand because they had _ less bone, 
SRPREO® oss ska s ce 17.00@19.00 18.00@19.00 whereas now a different system prevails. 


Many producers in the range country 
Se eee his ee eR emcee do not know w hat choice beeves are. Thev 
eoEes ue sesseeeeee send “grassers” to market and expect them 
to bring choice prices, not realizing that 
out of every fifty only about four grade 
choice. The Department is, therefore, ad- 
vocating the development of high-grade 
vearling cattle to insure breeding of high- 
17.00@20.00 er grades; also the standardization of 


12.00@14.00 
10.00 @12.00 
8.00@ 9.00 


14.00 @16.00 15.00 @16.00 
12.00@14.00 12.00@14.00 
9.00@11.00 10.00 @12.00 


12.50 @14.60 
9.00 @12.00 
7.00@ 9.00 





Fresh Pork Cuts— 


oy Ib. average 16.90 @ 17.00 14.00@18.00 17.00 @ 20.00 





= 15.00 @17.00 14.00 @17.00 17.00 @19.00 16.00 @19.00 Jreacce na P oe ‘i “+ 
i244 1b. average 14.00@16.00 14.00@15.00 16.00@18.00 15.00@18.00 {res ed meats and live cattle, so a poe 
14-16 Ib. average 13.00@14.00 13.00@14.00 15.00@17.00 14.00@17.00 Texas will have the same idea of grades 
SRR, a 0 ois cb ocak anesnnbuae 13.00@14.00 13.00@14.00 13.00@15.00 14.00@16.v0 as the packer or butcher. 
: : eae : 
a SU" 999 @ 16.00; sasiwca sds 14.00@16.00 13.00@16.00 Stabilizing Beef Cut Prices. 
— ee Following Mr. Burmeister was George 
4-6 Ib. average............ sseaonia 11.00@12.00 13.50@14.50 —..... +e--. 13.00 Kramer, president of Ye Olde New York 
Be TA. BPOUREO. «ccc ncccccoscnnsees —— seeessscee 13,00@14.00 14.00@15.00 11.00@12.00 =Branch, who spoke about the work being 
BUTTS: yo done in that branch, and also expressed 
5.00@17 sss 17.00@20.00 —18.00@20.00 
Boston style .......++++++e+eeeees + leas ide a seinen regret at the death of Secretary Wallace, 


*Veal prices include “hide on” at Chicago and New York. who had been the friend of the butcher 
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Under U. 8S. Government Supervision 
U. S. Inspection No. 1009 


Ridgefield Brand Hams, Bacon, 
Sausages & Lard 





Manufacturers of High Grade Provisions 


CONRON BROS. COMPANY 


One of Greater New York’s Largest Distributors of 


Dressed Meats and Provisions, Dressed Poultry, Butter, Eggs, etc. 


Railroad Facilities for Unloading Cars Directly Into Our Houses 
If You Are Shipping the Goods We Handle Get In Touch With Us 


Packing House: 
643 to 645 Brook Avenue, Bronx 


West Harlem Market: 
12th Ave. & 131st St., 
Manhattan 
Gansevoort Market: 
10th Ave., 13th to 14th Sts., 
Manhattan 


General Offices: 40 Tenth Ave., New York 


Hotel, Steamship & Cut Meat Dept.: 
447-449 W. 13th St 
Manhattan 


Fort Greene Market: 
189-191 Ft. Greene Place, 
Brooklyn 








since 1920, helping them clear their prob- 
lems, especially with reference to the 
bookkeeping system. Mr. Kramer gave 
some blackboard demonstrations in rapid 
calculation as a means of saving time, ul- 
timately resulting in a saving of money. 
Continuing, Mr. Kramer said: 

“My appeal to you men tonight is to 
assist in stabilizing the price of the vari- 
ous cuts of beef. I have reference to the 
brisket (about eight per cent of the car- 
cass) and the plate and navel (about 10 
per cent of the carcass). 

“These two cuts are at present too low 
in price compared with the other cuts; 
approximately on an 18-cent steer the 
brisket is worth 12 cents, and the plate 
and navel eight cents. The wholesale 
dealers are helpless, thereby submitting to 
the prevailing condition and making the 
other cuts bear the burden. 

“For a great number of years these two 
cuts have been handled by a class of men 
that specialize in their preparation and 
sale and the various kinds of bologna. 
They still handle this meat, but for rea- 
sons unknown they offer a very low price 
when buying, with the result as stated. 
What is to be done to boost the price 
of the 18 per cent of the carcass and 


-keep the other 82 per cent from getting 


sick with inflation? 

“Do this: these cuts are not foreign to 
‘you, only you let them get away, and at 
this time your customers are ignorant of 
their qualities. Handle, advertise, and 
push them. Get your trade papers and 
meat council to furnish you with inform- 
ation on the many ways of preparing and 
selling these cuts. 

“You men will admit that a boneless 
brisket cover will make the very finest 
pot roast, corned, -spiced and smoked 
meat; that rendered brisket fat is the 
choicest fat of the dressed carcass, and 
the fresh plate can be utilized in so many 
different ways, and the navel can be pick- 
led whole or boned and tied. 

“With your co-operation we can place 
these two outcast cuts in a price class 
where they belong. Begin to use them. 
Get your customer interested.” 


Radio As Meat Booster. 


Explaining the value of radio talks in 
boos ting the meat industry was the main 
point in a short address delivered by John 
C. Cutting, of the New York City and 
Hudson County Meat Councils. Mr. Cut- 
ting pointed out that through radio talks 
was the quickest and best means of reach- 
ing - housewives with meat suggestions. 
He also explained that in making the talks 
interesting—that is, with a little humor in 
them—they were much better received 
than to attempt to put over a clearly tech- 
nical talk. 

He pointed with pride to_the work of 
the Hudson County Meat Council in its 
aggressiveness in putting over a Sausage 
campaign immediately after it convened 
for the fall season. Methods of distrib- 
uting radio posters, telling of these weekly 





to Henry Jay: 


being 8 to 10 grammes. 
about 0.7 grammes per kilo. 


kilo of ash.” 


stituent of many plants.” 


Chicago 





BORIC ACID 


A natural ingredient of many fruits and vegetables 
The distribution of Boric Acid in Nature is comparatively unlimited. According 


“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
The quantity of Boric Acid in the ash of vine leaves is only 


“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 
“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 


Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 


The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


100 William St. 
NEW YORK 


Wilmington, Calif. 





talks by the two meat councils,, were dis- 
cussed by Mr. Cutting. 

Following Mr. Cutting was Harry Lef- 
ker, C.P.A., who spoke on the proper me- 
thods of bookkeeping, especially with ref- 
erence to the income tax. 

Charles Schuck, national treasurer, was 
the next speaker. Mr. Schuck spoke about 
the meat councils and their work and that 
much was being done to stimulate inter- 
est in organization. Continuing he said 
the state treasury was in good condition 
as compared with the last few years. Mr. 
Schuck stated he had received letters from 
national secretary John A. Kotal in which 
he said he was receiving great assistance 
from the popular Charles Myers of Ar- 
mour and Company and that there would 
probably be locals in six cities in Illinois 
and six in Ohio for another state associ- 
ation. He said the work along this line 
was progressing very nicely and great 
newspaper publicity had been done in all 
the cities visited. 

Louis Goldschmidt of Ye Olde New 
York Branch was called upon, but as the 
hour was getting late he begged to be 
excused. 

Refreshments were served. Charles 
Kunkel kept the frankfurters red hot and 
liquids cool. 

In addition to the members of the 
branch, there were representatives from 
the Bronx branch, including President 
Schumacher, business manager Hirsch, 
and Messrs. Backus and Papp; from Ye 
Olde New York came George and Charles 
Kramer, Moe Loeb, Benjamin Metzger, 
Louis Goldschmidt, Louis Goldstein and 

Arndt. 

President Hembdt read a letter from 
National Secretary John A. Kotal, ex- 
pressing his regret at not being able to 
be present, and “enclosing a report on the 
activities of the United Master Butchers 
of America. 





Jos. Himmelsbach, M. E. Otto 8. Schlich, 0. E, 


Himmelsbach & Schlich 
ENGINEERS AND ARCHITECTS 
in gare Houses, Abat- 








toirs, Ice Making Refrigerating 

Plants. Lard and at Rendering Plants, 
es. 

136 Liberty Street NEW YORK 





PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner from 
H. C, Zaun.) 

New York, October 29, 1924.—Whole- 
sale prices on green and sweet pickled 
pork cuts: Pork loins, 23@24c; green 
hams, 8-10 Ibs., 19c; 10-12 lbs., 18%4c; 12- 
14 lbs., 18c; green picnics, 4-6 lbs., 15c; 
6-8 lbs., 14c; green clear bellies, 6-8 lbs., 


2lc; 8-10 lbs., 20c; 10-12 lbs., 20c; 12-14 
ibs., 19c; S. P. clear bellies, 6-8 Ibs., 174Z@ 
18c; 8-10 lbs., 19c; 10-12 lbs., 18c; 12-14 


Ibs., 17c; S. P. hams, 8-10 lbs., 18%4c; 10- 
12 lbs., 18c; 12-14 lbs., 17%c; 18-20 Ibs., 
19c; dressed hogs, 15'4c; city steam lard, 
l6c; compound, 13@13%c 


ea 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats ane 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
October 25, 1924, with comparisons: 

Week Cor. 


e ss Previous week 
Western dressed meats: Oct. week. 1923. 
Steers, carcasses ..... 2.383 3,069 3,829 
Cows, carcasses ...... 2,119 1,521 1,535 
Bulls, carcasses ...... 4 82 32 
Veals, carcasses ...... 1,418 1,553 926 
Lambs, carcasses ..... 17,798 15,620 14,313 
Mutton, carcasses .... 213 284 1,891 
Pork, Ibs. ‘ ..-. 51,402 397,964 145,054 
Local slaughters: 
CEE hake sidicssasescs 2,135 1,940 2,642 
CI os oon scnideeecansn 2,270 2,241 2,201 
DL in do ded.os tre eens 138,209 11,546 20,410 
RII i sin skdcn cs ctwenn 5,966 6,265 8,109 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


LIVE CALVES. 


Calves, veal prime, per 100 Ibs 
Calves, veal good to choice 
Calves, veal, culls, per 100 Ibs 


LIVE SHEEP AND LAMBS. 
$18.50@ 13.75 


12,00@13.25 
9.00@11.00 


Lambs, prime, 100 Ibs 
Lambs, fair to good, per 100 Ibs 
Lambs, com. 


Hogs, heavy 

Hogs, medium 

ieee, BED: diee...0.0v 2000s ccesvsewnsonctuces 9.60@ 9. 
Pigs, under 70 Ibs 8.00@ 
Reughs 7.75@ 8.00 


DRESSED BEEF. 

OITY DRESSED. 
Choice, heavy 
Choice, 
Native, 


native, 
native, light 
common to fair 
WESTERN DRESSED BEEF. 
Native steers, 600@800 lbs 
Native choice yearlings, 400@600 lbs 
Western steers, 600@800 ibs 
Texas steers. 400@600 lbs 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS. 


@22 
@15 
@u 
@26 
@19 


hinds and ribs 
hinds and ribs 


Rolls, reg., 4@6 ibs. 
Tenderloins, 4@5 Ibs. 


@21 
@21 
@18 
@16 
@14 


@14% 
@QuU4% 
@15% 


@15%4 


Hogs, 
Hogs, 
Hogs, 
Pigs, 80 lbs 


heavy 


DRESSED SHEEP AND LAMBS. 


Lambs, choice spring, .........+.+. @2%4 
Lambs, poor grade @21 
Sheep, choice @16 
Sheep, mediam to good @i11 
Sheep, @s& 


SMOKED MEATS. 


8@10 Ibs. avg..... ana cuine eseeeth @21% 
10@12 Ibs. Lnkbensanebne oe---204@21 
12@14 Ibs. avg....... ceccccccee MOB O21 


Hams, 
Hams, 
Hams, 


Picnics, 6@8 Ibs. avg 

Rollettes, 6@8 lbs. 

Beef tongue, light...............0eseeeeee 380 @34 
Reef tengue, heavy............. Sacnempell 35 
Bacon, boneless, 

Bacon, boneless, city 

Pickled bellies, 10@12 lbs. avg.. 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10-12 lbs., avg.26 
Fresh pork tenderloins ..............0++ . 52 
Frozen pork loins, 10-12 Ibs. avg.........19 
Frozen pork tenderloins 40 
Shoulders, city, 10@12 lbs. avg 

Shoulders, Western, 10@12 Ibs. avg 

Butts, boneless, Western 


Fresh hams, city, 8@10 Ibs. avg...........20 
Fresh hams, Western, 10@12 lbs. avg......19 
Fresh picnic hams, Western, 6@8 Ibs. avg.14 
Extra lean pork trimmings 

Regular pork trimmings, 50% lean 

Fresh spare ribs @15 
Raw leaf lard @17 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 Ibs., 

per 100 pes 
Plat shin bones, avg. 40 to 45 Ibs., per 

100 pes. 
Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 

100 pes. 
Horna, avg. 7% oz. and over, No. 1s. ..300.00@325.00 
Borns. avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns. avg. 7% oz. and ever, No. 8s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. C. trim’d @38c 
Calves, heads, @65c 
Sweetbreads, veal @Tic 
Sweetbreads, @55c 
Beef kidneys @16ec 
Mutton kidneys @ &e 
Livers, @22c 
Oxtails @15e 
Hearts. @ 8c 
Beef hanging tenders @16c 
Lamb fries @10c 


BUTCHER’S FAT. 


@20 
@18 


a powid 
a pound 
a piece 
a pair 
a pound 
a pound 
each 

a pound 
a pound 
a pound 
a pound 


Shop fat 

Breast fat 
FPdible snet 
Cond. suet 


SPICES. 


white 
black 


Pepper, Sing., 
Pepper, Sing., 
Pepper, 
Allspice 
Cinnamon 
ED ssncccscavn ecccces eccccececes 


CURING MATERIALS. 


Bags 
per Ib. 
644c 
Tac 
4%c 
5440 


In lots of less than 25 bbis.: Bbls. 
Double refined saltpetre, granulated.... 6%4c 
Double refined saltpetre, small crystals. .7%c 
Double refined nitrate soda, granulated.. 414¢ 
Double refined nitrate soda, crystals.... 5%4c 

In 25 barrel lots: 

Double refined saltpetre, granulated....6%ec 6c 
Double refined saltpetre, small crystals 74%c Tc 
Double refined nitrate soda, granulated... 4%c 

Double refined nitrate soda, crystals.... 5%c 5e 

Carload lots: 

Double refined nitrate of seda, granulated 4%c 
Double refined nitrate of soda. crystals.. 5c 


GREEN CALFSKINS. 
Kip. 
14-18 
3.00 3.75 


2.75 3.50 
2.65 cece 


5-9 91%4-12% 12%-14 
Prime No. 1 veals.22 2.60 2.75 
Prime No. 2 veals.20 2.40 2.50 
Buttermilk No. 1....19 2.25 2.40 
Buttermilk No. 2....17 2.05 2.15 2.40 sia 
Branded Gruby 1.50 1.60 1.80 2.80 
Number 3 At value—— —— 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—Fresh—dry picked—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib....27 @28 
Western, 48 to 54 Ibs. to dozen, Ib.....26 @28 
Western, 48 to 47 Ibs. to dozen, Ib.....25 @26 
Western, 36 to 42 Ibs. to dozen, Ib.....23 ae 
Western, 30 to 35 lbs. to dozen, Ib 
Fowls—fresh—dry picked, milk fed—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib.....30 @31 
Western, 48 to 54 Ibs. to dozen, lb.....29 @31 


November 1, 


Western, 43 to 47 Ibs. to dozen, Ib.....28 

Western, 36 to 42 Ibs. to dozen, Ib..... 

Western, 30 to 35 lbs. to dozen, 
Fowls—Iced—dry picked, milk fed—barrels: 


Western, dry picked, 5% to 6 Ibs. and 
over, boxes 


Western dry picked, 4 to 4% Ibs., 
Western, dry picked, 3 to 3% Ibs. each. .23 @ 
Western, dry picked, 3 Ibs. each and 

>: 


Western, bbls. 
Ducks— 
Long Island, No. 1, per Ib. 
Squahe-— 
White, 12 Ibs. to dozen, pet dozen.... 
White, 10 Ibs. to dozen, per dozen.... 6.00@ @ 0 
Ss SN ONS 4.05805 sed dds deewavesa 1.00@ 2.00) 


LIVE POULTRY. 


Fowls, colored, 
Old roosters, 
Ducks, via 
Turkeys, via express 

Geese, swan, via freight or express 
Pigeons, per pair, via freight or express.. 
Guineas, per pair, via freight or express.. 


BUTTER. 
extra (92 score) 
firsts (90 to 91 score) 
seconds 


scalded, Serer ree rer eres «| 


fancy via express 
via freight 
CN a kaavetsuenacavesaen 25 


@30 


@42 
@2 
@30 
@7 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


Iresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, 


extras, per doz 
extra firsts 
firsts 


checks, fair to choice dry.30 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f. 
works, per 100 lbs. 
Ammonium sulphate. double bags, per 
100 Ibs., f.a.s., New York. 
Blood, dried, 15-16% per unit...... 
Fish scrap, dried,110, ammonia, 150, 
B. P. L., bulk, f.o.b. fish factory. 


Fish guano, eg 18@149, am- 
monia, 10% B. P. L 


Fish scrap, arti 60, ammonia, 
3% A. P. A., f.o.b. fish factory. 

Soda Nitrate, in bags, 100 Ibs., spot 

Soda Nitrate, in bags, Nov........ 

Tankage, pons. 10% ammonia, 15% 
B. P. L. bulk 


2.70 and 2.80 q 


@2.90 
@3.75 


4.75 and 100 
4.50 and 10¢ 


3.75 and 500 
@2.39 
@2.39 


3.40 and 100 


Tankage, unground, 9-10% ammonia. 3.10 and 10e — 


Phosphates. 
Bone meal, steamed, 3 and 50 bags 
per ton 
Bone meal, 
per ton 
Acid phosphate. bulk, f. o. b. Balt.. 
per ton, 16% 


@30.00 
@34.00 
@ 9.00 


Kalnit, 12.4% bulk, per ton 

Manure salt, 20% bulk, per ton.... 
Muriate in bags, basis 80% per ton 
Sulphate in bags, basis 90% per ton 


ee 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week ending October 23, 1924: 

October "48 21 22 8 

, 37 37 36% 36% 36 
38 37% 38716 37 
3824 87% 31% 37 
39° 388 38-38 

Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 


35% 34% 33 33 38% 
Receipts of butter by cities (tubs): 


This Last Last —Sinee Jan. 1— — 
week. week. year 24. 1928. 
Chicago ... = 369 20,648 25,051 3,028,159 a 
een scan 5,344 44,355 30,337 2,937,264 2,876, 807 x 
Bost Th 544 10,073 10,720 1,153,789 1,044,915 = 
Philadeiphia 10,172 5,672 9,789 880,070 786,498 6,408 


Total .... 80,743 75,807 7,900,282 7,279,078 % 
Cold storage movement (lbs.): 


@ 7.75 
@10.25 
@34.00 
@44.00 


33% 


-95,429 


On hand Cor. day ~ 

In Oct. 23 Out Oct. 23. Oct. 24. last years 
31,181 134,630 24,448,635 12,618,068 = 
120,670 24,055,613 13, v3, 172 
24 133,934 19,463578 10, 124.376 
. 17,170 40,450 7,502,794 3,769 


155,318 429,684 75,465,620 40,2! 


st 
Philadelphia 





310 








@e 


